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T h E 

Lady's Companion: 

OR, AN 

Infallible Guide to the Fair Sex. 

Containing, 

Obfervations for their Condiifl thro* all Ages and 
Circumdanccs of Life : In which are comprifed 
all Parts of goou Houfcwifry, particularly Rules, 
and above Two Thoufand difFcrent Receipts in eveiy 
Kind of Cookery. L Making all Sorts of Soopt 
and Sauces. II. Drefling Flcfti, Fi(h, and Fowl; 
this lalt ilSjuratcJ with Cuts, (hewing how every 
Fowl, 6)V. is to be trufs'd for the Spit. ilL fil king 
loo different Sorts of Puddings. IV. The whole 
Artof Pafiry, in ni;iLking Pies Tarts, £5*r. V. Receipts 
for Pickling, Collaring, Potting, tfff. VL For 
Preferving, making Creams, Jellies and all Manner 
of Confcdionary. VIL Rules and Dire£iions for fet- 
ting out Dinners, Suppers, and grand Entertainments. * 

To which is added. 

Several Bills of Fare for every Month in the 
Year, and the Shapes of Pies, Tarts, and Fafties. 
With InAiudions for Marketing. 

ALSO 

Receipts for making the choiccft Cordials for the 
• Clofet: Brewing Boers, Ales, &c. Making all Sorts 
of EngUJh Wines, Cyder, Mum, Mead, Metheglxfi, 
Vinegar, Verjuice, Catchup, l^c. Some fine Per- 
fumes, Pomatunis, Cofmeticks, and other Beautifiers. 
With 300 valuable Receipts in Phyfick. 

The Fourth Edition, with large Additions. 

V oL "i. 
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of this Life j which as they differ widely from each 
other, fo for the difchar^ing their reljpeftiy^ Duties, 
there are particular Cautions worthy to be oblerved. 

Virginity, or the Virgin-State, is firft 
in Order of Time : The grand Element, eflentlal to 
this State, is Modefty, which, tho' neceflary to-^1, 
is in a more eminent Degree required here. It is 
the very Charadleriftic of this Sex, as Courage is 
of the other j for as the great Mr. Addifon oblerves, 
A% a Man without Courage is faid to be no Man, 
jb a Woman without Modefty is as much out of 
Nature and Kind. Modefty in Virgins ftiould ap- 
pear in its higheft Elevation: But as all Virtues 
are to be acquired by the Helps of Religion, and 
none can be truly virtuous or happy without it, we ^ 
ihall, in the firft Place, endeavour to give our Fair ' 
Readers an Idea of the true Spirit of the Chriftian 
Religion, which in every View and Defign direftly 
tends to make us eafy with ourfelves, kind and com- 
fortable to one another here, and happy with God 
hereafter. 

It is evident that our holy Religion is a wife In- 
ftitution to every one, who confiders that God is its 
Author, whofe Wifdom appears in all his Works: 
Thus the Frame of vifible Nature being agreeably 
let together, and having each Part of it luited to 
ufeful and proper Ends, demonftrates itfelf tobethe 
Work of divme Wildom 5 in like Manner the 
whole Plan df pure Religion, having alfo its Parts 
fcitable to each other, and every one of them agree-* 
ably fet to the fame good and great Defignot the 
whole, does thereby prove itfelf to be the Contri- 
vance of an All-wile God. 

And hereby the Wiidom of the Chriftian Reli- 

J'ion will particularly appear, becaule every Part of 
t tends to promote the univerlal Good of Mankind ; 
thus Temperance promotes our Health, Jufticc in 
pu^Dc^ings prevents w from fuftaining the Re- 
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venges of the Injured, and gains us Truft among Men, 
with all the Benefits which arile from thence 5 Charity, 
by promoting the common Good of others, dtaws 
back their Love and AffetHon to ourlclves, while Pa- 
tience preferves Quiet within our own Breads ; and 
Self-Denial, by reftraining our extravagant Appe- 
tites, eftabli/hes the juft Power of Realon over us^ 
thereby fitting us for all Conditions of Life 5 and 
thus the Law of Chrift anlwers to the Charafler of 
Wifdom, by its Agrceablencfi to the beft Defign of 
God in the chief Good of Man : And upon this 
Account Solomon charaflered the Idea of Keligion 
under the Name of Wildom. 

Befides thefe moral Duties, there are feveral 
Threats of God's Judgments and Promifes of his 
Favour contained in Chrift's Inftitution, the former 
were wilely defign'd to reftrain us from Immorali- 
ties, which are our greateft Follies 5 and the latter 
to engage us in the Praftice of Virtue, which is our 
greateft Wifdom. 

The Wifdom of God cannot bfe conceived to iaihti 
at any other Defign in communicating itielf to us, 
than the Information of our Minds in tne Nature of 
Good and Evil, and this in oixler to diredl our 
Choice 5 and all Inftruflions muft of Neceflity be 
plain, fince it is by Things ealy and familiar, fuch 
as at firft Sight we may apprenend, whereby we 
can be led on to the Knowledge of Matters morcire- 
mote and difficult 5 but obfcure and unintelligible 
Doctrines can have no EffsEt upon us befides un- 
profitable Amulcment: And wbarfoever is by the 
Wifdom of 6od laid out of our Reacb^ can be no 
Part of our Xloncern» 

To what End did he give us intelleSual Facul- 
ties? Surely not to amufe but improve us, by ena- 
bling us thoroughly to underftand each Part of our 
holy Religion, which direSly tends to i3dl\%^tA^ 
thati^^o %, ourjmoral Improxettvexit^ ?i^'^^>x^'^ 
, B a ^^^^ 
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ill Offices to another: This one fhort comprehen* 
five Rule, taking fer its Foundation the Equality 
of Mankind in Kelped of their common Mature, ' 
renders Religion itfelf a Matter fenfible to us. 

For we can feel the Wound of a fharp flanderous 
Tongue as fenfibly as that of a Sword ^ we can feel 
the Wrongs done to ourfelves and Families 5 and are 
as much lenfible of the Benefits we enjoy from the 
juft and kind Dealings of thofe with whom we are 
concerned, and hereby we are in the Ihorteft and 
plaineft Way admbnifhed of our Behaviour to others 5 
and, if this one ihort Rule was reduced to Praftice^ 
the State of Paradile would.be reftored, and. we 
Ihould enjoy a Heaven upon Earth. 

For hereby, Firfty AU Perlecutions forConfciencc 
Sake, which have occafioned fuch violent Diibr- 
dcrs, and vaft EflEufion of Blood, would be at an 
End, becaufe every one, who tas any Conlcience, 
would mod willingly preferve it free from the Im- 
pofitions of Men in the Worihip of God. To com- y 
pel Men by Fire and Faggot to partake even of| 
a delicious Entertainment, Is a lavage Sort of Hot) 
pitality. ^"^ 

Secondly^ All FaSions in any State, would be at 
en End, if every Member thereof were contentedj^ 
that every one of his Fellow-Members,, who was not 
an Enemy to the Government, might, having equ^I 
Pretence of Merit, enjoy equal Privileges witn hini- 

:, Thirdly y The Occafions of War an/:! Law- Suits 
would be taken awav; fince nothing but manifelt 
Wrong can be the juft Caufe of eitha*. 
» Ang Fourthly^ There would be no private Quar- 
rels and Uneafiiiefe among Neijghbours, fince, by 
this Rule of doing as we woula be done unto, all 
wlh Cenfures, fliarp Refle£lions, ungrounded Sut 
piciorijs, and Jealoufies, which arc the Seeds of pri- 
,9'gte Awmohties, arc taken away. And, hereby 
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we may expe6l a plentiful Store of God's Blefiingi 
among us, who will meafure out his Ktndnefs to us, 
in the fame Manner as we meafure out ours to one 
another. 

The Realbn why. Religion fliould be both a 
/hort and plain Inftitution, wiH appear, if you con- 
fider the common Circumftances and Gmditions of 
Men in this World. For, tho' many have Leiiure ' 
enough to read and digeft whole Volumes of uieful 
Knowledge, if there are any liich, yet the greatcft 
Part of Mankind, being neceflary employed m ma- 
king daily ProVifions tor themfelvcs and Families 
and difcHarging the common Offices of Life, can- • 
not attend to any religious Inftitution which is either 
difficult or tedious. 

It is certain^ that the whole Life of Man i^ not 
fufHcient for him to read all the G)ntroverfie8 which 
have been written upon Pretence of Religion ^ but^ 
tho* there are fo many Books of controverfial Di- 
vinity, yet, there cannot be one Controverfy about: 
Matter of meer Keli^iob^ as, Whether we maintain 
in our Hearts a high Reverence and Veneration 
for Almighty God ? Whether we ought to walk 
before hiqa in Sincerity and Uprightnels ? Whether, 
or jio, we ftiould be thankful to him for all the Be- 
nefits which we have received from him ? Whether 
we fhould fubmit to his Wilt with Patience, and en- 
deavour to govern our Paffions, to bring them to a 
due Moderation and Temper, by making them fob- 
Jefl: to the Law of Rj?afdri2 Whether we ftiould be 
true to our Promileis, juftin our Dealings, charitable 
to the Poor, and fincere in our Devptions ? Whe- 
ther we ihould be temperate and fober, modeft and 
chafte, and demean ourfelves In an humble, civil, 
and agreeable Manner, towards thofe with whom 
we converfe? Whether we ftiould be heartily forry 
when we come ftiort of out Duty, and ftiould be 
. watchful in the Denial of our VttegaX^x K'^^^ws.^^ 
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Fiilions, and evil IncliDations for the future? In 
jftiort, it has not been dilputed whether Juftice, Be- 
nignity, Meekncfi, Charity, Moderation, Patience, 
apd, Sobriety, Ihould b?^ received into our AffeSions 5 
or, . Whether we fliould love God [and our Neigh- 
bour? Orthodoxy of Faith is made the Pretence of 
Q)ntroverfy, but the one Thing neceflary is Ortho- 
doxy of Prafliice. ' 

;;vjWhile we are on the Subjefl: otReHgion^ we muft 
.n§t forget t>epotion^ T)ecaufe Tbankfuln^s is ^ncccffk^ 
jj/ ,Paj:t of !p.eIigion, and Prayer is the Prelervative 
Of the whole^ A ftequent Repetition ofour Thanks for 
all: the Benefits we enjoy^ preferves in our Minds the 
Confidcration of God as the greateft and beft of Be- 
iMSi;aad thereby no^lrifhes Veneration and Gratitude. 
Ilvlike Manner Prayerfor Pardqn of Sin, and Pre^r- 
vat|onx)r our Perioos, i&.a coiiftant Recognition of 
tKe Mercy arid Bounty of God : But Prayer againft 
the Power of) Sin is the .aftual .withdrawing of bur 
Inclinations Com pvil'-. apd Prayer for any Grace 
^ an, adual Application' of our Minds; to attain 
the pairticular Virtue for which we pray. 
...Now, ahho' we would not ad.vjfe - againft fet 
llours and Forms of Devotion, either private or 
pu\>lick, yet, we would rather recommend a Sort of 
Pjabitual and occafional Devotion, as Very proper to 
prelerve the ftrongcft Impreffions of Religion upoA 
your Mind. 

Every Night and Morning are proper Times of 
Leifurc, tocalltoMind the Prcfcrvatipn, Support, 
and Advantages we have received the Day or N'ight, 
^preceding : And thi$ Recolleftion, being accompa- 
nied with Thankfulqels to our great Preiervtt, is 
the afl:ual Continuance and carrying on our Grati- 
tude to God. If we perceive Pride or Paffion to 
arife in our Hearts, iq that we are apt to put a 
great Value upon every Thing we do, and defpife 
others^ or, it we find'ourfelves cagcVly concerned 
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(or any little worldly Advantage, or any fmaU 
Punftilio of Honour, and hereupon we beg God 
for an bumble Spirit, and a heavenly Mind, we are 
herein endeavouring to expel the Poifon of Sin by 
its proper Antidote. 

We cannot but ftel the Dilbrdera of our Mindt^ 
as much as the Difeales of our Bodies 5 and the 
Caufes of a difbrder'd Mind are much more eafily 
difcemed, than the Caufes of a bodily Diftemper : 
For either our Minds are troubled for Wane or 
liofles, or it may be for the Profperity of others j 
or Want of a Revenge, or becaufe we cannot have 
our Will in what we defigned. Upon tbe&, or fuch 
like Occafions, the proper Cure as Devotional, in 
begging God's Pardon for our Difcontent 5 and be- 
ing aefirous that our Wills fhould be fubmitted to 
his, who has taught us that we /hould not return 
Evil for Evil, but that we fliould love our Neigh- 
bours as ourfelves. This Sort of Soliloquy, and 
occafional mental Addrefs to God, is a furc Way to 
compofe the Dilbrders of our Thoughts. 

The fame Method may be ufed as to Sins of 
•Gmiffion. A ferious Perlbn will obferve Neglefls 
,of common Duties, which refpeflb cither God or 
Man. He cannot but take Notice how much he 
lias neglefled his Bufinefs, or his Health, how little 
he has confidered God as his Owner, Governor, 
and Bcnefaftor, and how imall a Portion of what 
God has blefs'd him with, he has laid out upon the 
Good of his Fellow Creatures. And if hereupon 
•a Man is ferioufly defirous to become more dutiful 
to God, more ufeful to himfelf, and beneficial to 
others, he is therein a£iually bending his Mind to 
ibpply his former Omiffions. 

This cafual Devotion, arifing from the Obferva- 
tion of ourfelves, under the common Circumftanccs 
of Life, altho' it can have no let Times and Forms 
prelcribed to it, will be very efficduiV \o ^\^^>\<^i. 
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prefervc, and increafe a true Senfe of Religioir 
within us. 

This Exercife is commbnly.refcrved to be per- 
iWrned all at once, in an aftiial Preparation before 
receiving the Sacrament of the LeriCs Suppery which 
iuiually performed by Help of an artificial Cata- 
logue of Sins, methodically collefted out of the 
Uh C)mmandments ^ according to which Catalogue, 
fet Forms of ConfcfGons are dravwi- up, which the 
freparant is to take upon Content, and without any 
Sort of Judanientor iJifcretion of his own, he con- 
fefles himldf guilty of* i\\_ the Sins therein menti* 
<med, together with all their Aggravations, tho'> 
it way be, many t)f them were- of ^ach an heinous 
Nat are, as never to have' entered into his Heart to 
conrfmit : But fare, it is better to kieep a conftant 
thiftomary Watch over ou^ielves, and,* upon the firft 
Difcovcry of any evil Defign or ASion, immedi- 
ately to retraft it within our own Hearts, as in 
thePreience of God, and by mental Prayer, proper 
to the Occafion, arm ourlelves againft committing 
the like for the future. 

A ferious,, well-inclined Temper of Mind, is cer- 
tainly the beft Preparation for the Lord's Supper^ 
or any other of the, Ordinances of Jclus Chrift, 
that we may partake of them with Advantage and 
Delight. 

■ Men ought likewife to be difcouraged from coming 
to Prayer, Preaching, or communicating at the 
Lord's Table with a carelefs^or profane Temper of 
Mind 5 becaule fuch Unpreparedneis does harden 
Men's Hearts, and renders the Ordinance unprofitable. 

Let Men confider with then[\l'elves what was the 
Meaning of that Duty which they were to perform 
at the Loyd^s Tahie^ which Duty was this, viz. to 
call to Mind the Death of Jefus Chrift : And this 
Commemoration is, by St. PauJy filled di/ceyning 
fbe Lords Body. The vifible Signs of -our Saviour's 

Death, 



The Lapy's Comf anio^. ii 

Death, which we difcem on the Lord^t Table^ do 
prepare our Mipdi to . contemplate a divine Perfon^ 
who, for his great Charity to the ftupid ^s orld, fuf- 
fered the higheft Injuftice with fuch an invincible 
Patience and heroick Fortitude, as was fuperior to 
the fharpeft Malice of his Enemies: Thereby fa- 
ring before us the brightefl Example of an unmaken 
R^lution to do Good in Spite of all I^£:ouragt- 
ments* 

It is to be hoped that it may appear by this Dif- 
coarfe, that the Chriftian Religion is a wne, a plaio^ 
and a Jliort InfHtution, the Beuef whereof was de» 
signed to (ave our SSouls from the Power and Dangp: 
of Sin, by ingraftiti^ virtuous Habits in our Miim. 
The Reaaers will hkewife perceive, that it is na- 
ceflary to keep a conftant Watch over ourfclves, to 
i-epene as often as we perceive ourfelves tranfgre^ 
atid by occafional mental Devotion, incline our 
Hearts to obferve the Law of Chrift 5 and all this 
in order to build up a Habit of Virtue within us. 
They will alio perceive, that the -Contemplation of 
the Death of Chrift, with all its Circumftances, 
tends to the fame admirable End. 

And ifthefe, or any other Means, fhall work 
upon them to be generoufly jufl, to bear a good 
'VVill to all Men, to do what Good we can, and to 
"be unconcerned for the Events of Things which are 
not within their Power, they will be eafily within 
themielves, and fatisfy'd in their own Conicience^ 
tuhich is the Dawn of Heaven upon Earth, and 
they may chearflHIy communicate at any Time. 
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HAVING faid all that we J^fco^gbt■ proper, 
and all that we belicvewilH>e!neg?fl&rj on th^ 
Head of Religion^ we ftiall fpeak next *of that ami- 
able Qiiality in the Fair Sex, called Modefiyy which 
is properly termed iki^ Science of Jec^t Motion ^be- 
ing a Guider and Regulator of aU decent and come-' 
ly Carriage and Behaviour, it checks and controuls 
JEL rude Exorbitances, and is the, great Ayili^^er of 
Converiations. . It is indeed a Virtue' of a general 
•Influence, does not only ballaft the Mind with fober 
and humble Thoughts of ourfelves, but alfo fleers 
every Part of the outward Frame. It appears in 
the Face in calm and meek Looks, where it fo im- 
prefles itfelf, that it gives the greateft Luftre to a 
Feminine Beauty. 

But Modefty is not only confined to the Face, fh^ 
is there only in Shadow and Effigy 5 but is in Lift 
and Motion in the Words ; whence fhe baniihes all 
Indecency and Rudenefs, all infblent Vauntings, and 
fapercilious Difdains, and whatever elfe may render 
a Perfon troublefome, or ridiculous to G)mpany. It 
tefines and tunes the Language, modulates the Tones 
and Accents, not admitting the Intrijfion of unhand- 
Ibm'^, earneft, or loud Diicourfe 5 fo that the modeft 
Tongue is like the imaginable Mufick of the Spheres, 
fwcet and charming, but not to be heard at a Dit 
tancc. 

As Mode fly prefcribes the Manner, {0 it alio does 
the Mealure of Ibeaking 5 it reftrains all exceflive 
Talkativenefs, for that, indeed, is one of the great- 
eft Affumings imaginable 3 and fo rude an impofing 

on 
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on Company, that there can fcarce be a greater 
Indecency in Converfation. 

He who engrofles the Talk, enforces Silence upon 
the reft, and lo is prefumed to look upon them only 
as his Auditors ana Pupils, while he magifterioufly 
dictates to them. It is univerfally an inlblent, un- 
becoming Thing, but moft j)eculiarly fo in Women. ^ 
The ancient Romans were lo much of this Opinion, J^ 
that they allow'd not that Sex to Ipeak publickly, -^ 
tho' it were in their own neceflary Defence 5 inlo- P 
much, that when Amtfia flood forth to plead her_^ 
own Caule in the Senate, they look'd on it as >. 
lo prodigious a Thing that they fent to confult the p 
Oracle what it portended to the State. Befides this/ 
affuming Sort of Talkativenefs, there is another ufu- 
ally charged upon the Fair Sex, a meer chatting 
pratling Humour, which maintains itfelf at the G)ft 
of their Neighbours, and can never want Supplies 
as long as there is any Body within the Reach of 
their Oblervation. This, it is to be hoped, is chiefly 
the Vice of the vulgar Sort of Women, the Educa- 
' tion of the nobler letting them above thole mean 
Entertainments : Yef, luch ^ degenerate Age do we 
live in, that every Thingfeems inverted, even Sexes, 
whilft Men fall into the Effieminancy and Niceneli 
of Women, and Women take up the G)nfidence, the 
Boldnefs of Men, and this too under the Notion of 
good Breeding. A Blufh, which was formerly ac- 
counted the (S)lour of Virtue, is now look'd upon 
as worfe Manners than thofe Things which ought to 
occafion it. And not only the Air, but Vices of 
Men are carefully copied bv Ibme Women, who 
think they have not made a lufficient Efcapc fi-om 
' their Sex, 'till they can be as daringly wicked as 
the other. A Ibber modeft Dialeft is too cffoni- 
nate for them 5 a bluftering ranting Stile is taken 
up, and to fhew themfelves profickt\t \Tv\\^^.^Qtt«.^ 
With sill the O^th^ and Impcecauom lixAxWravw^ 
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or Invention can Ibpply, as if they meant to vindi- 
cate their Sex from the Imputation of Timoroulnels, 
by daring the Almighty : And when to this a Wo- 
man adds the Sin of Drunkennels, nothing that is 
human approaches fo near a Beaft. She who is 
firft a Proititute to \Vine, will, loon be lo to Luft 
alio : She has dilmfled her Guards, dilcarded all 
the Suggeftions of Reafon, as well as Grace, and 
is at the Mercy of any, nay, of every Aflailant : 
And, unlefi her Vice iecures her Virtue, and the 
Loathlbmenefi of the one prevent Attempts on the 
• other, it is fcarce imaginable, that a Woman who 
loles her Sobriety Ihpuld keep her Chaftity. If wc 
confider Modefty in this Senle, we fhall hnd it the 
moft indifbenfibie Requifite of a Woman 5 a Thing 
lb eflential and natural to the Sex, that every the 
leaft Declination from it, is a proportionable re- 
ceding from Woman-hood. This Virtue is fo much 
an Inuinft of Nature, that tho* too many make k 
" .Shift to fupprels it in themfelves, yet they cannot fo 
darken Ae Notion in others, but that an impu- 
dent Woman is fo look'd upon as a Sort of Monlter^ 
a Thing diverted and diuorted from its proper 
Form. 

As it is the G)ncem of every Woman then to 
keep herfelf ftriaiy within the Bounds of Modefty 
and Virtue^ there is nothing more important to 
them, than a judicious Choice of their Company. 

Vice is contagious, and this elpecially has that 
worft Quality of the Plague, that it is malicious, 
and would infe£l others. A Woman that knows 
herfelf Icandalous, thinks fhe is reproached by the 
Virtue of another, looks oa her as one that is 
made to, reprove ber Ways^ as it is, Wif. W. 14. 
And therefore, in her own Defence, ftrives to level 
the Inequality, not by reforming herfelf, (that /lie 
thinks too hard a Task) but by corrupting the 
pth^r. To this End, fuch are willing to fcrew 
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thetnlelves into an Acquaintance, will be officioufljr 
kind, and by Arts of Condeicenfion and Obliging, 

* endeavour to enfiiare a >\'oman of Reputation into 
their Intimacy : And if they lucceed, if they cao 
but once entangle her into their Cobweb Friend- 
ihip, they then. Spider like, infule their Venom, 
and never leave their vile Infinuations 'till they 
have poifoned and ruined her. But if, on the other 
Side, they meet with one of too much Sagacity 
to be fb entrapped, if they cannot taint her Inno- 
cence, they will endeavour to blaft her Fame 4 re- 

* prefent her to the World to be what they would 
iave made her : So that there is no converfing with 
them, but with a manifeft Peril either of Virtue or 
Honour, which ihould be a fufficient Difluafive. It 
is true, it is not always in one's Power to /hun the 
Meeting with fuch Perfons, they are too numerous,' 
and too intruding to be totally avoided ^ but all vo- 
luntary Converle fuppofes a Choice. 

Modefty ought to dififufe itlelf thro' all their 
Anions, and embellifh the whole Conduit of th|e 
Female Sex. It is fabled, that Jupiter^ in com- 
pofing the Paffions, gave each its particular Resi- 
dence : Modefty was forgotten in this Diftributioq, 
and prefenting itfelf^ he was at a Lois where to 
place it, and therefore permitted it to mingle with 
all the other : Since that Time it is inlepar;ible 
jromthem. 



c'aK^. 



l6 The Lady's Com p'AK 10*. 
C HA P. III. 

Of Meekness. : 

THAT Mceknefi is a neceflarv Feminine Vir- 
tue, Nature Icems to teach, wnich abhors Men- 
trofites and Dilproportions, and therefore, having 
allotted to Woman a more fmooth and foft Q)mpo.- 
fition of Body, infers thereby her Intention, that the 
Mind Ihould correfpond with it. For, tho* the 
Adulterations of Art can reprdent in the fame Face, 
Beauty in one Pofition, ana Deformity in another, 
yet, Nature is more fincere, and never meant that 
'a ferene and clear Forehead ihould be the Frontif- 

!>iecc to a cloudy tempeftuous Heart. It is there- 
ore fo be wifhed, they would take the Admoni- 
tion, and whilft they conlult their Glafles, whe- 
ther to applaud or improve their outward Form, 
they would caft one Look inwards, and examine 
what Symmetry is there held with a fair Outfide, 
whether any Storm of Paffion darken and over- 
caft their interior Beauty, and ufe, at leaft, an 
equal Diligence to refcue that, as they would to 
clear their Face from any Stain or Blemifh. 

But it is not Nature only which luggefts this, but 
the God of Nature too, Meeknefs being not only 
recommended to all as a Ghriftian Virtue, but par- 
ticularly enjoined to Women, as a peculiar Accom- 
plifhment of their Sex, i Pet. iii. 4. where, after 
the Mention of all the exquifite and coftly Deckings 
of Art, this one Ornament of a meek and quiet Spi- 
rit is confronted to them, with this eminent Attefta- 
tion, that it is in the Sight of God of great Price^ 
a^id, therefore, to all who will not enter Difpute 
with God, and conteft his Judgment, it muft be 
/o too. Now tho' Mcfhefs be in itfelf a fingle en- 
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tire Virtue ; yet, it is divcrfifying according to the 
leveral Facultiei of the Soul, over which it has In- 
fluence 5 fo that there is a Meeknefs of the Under- 
Itanding, a Meeknefs of the Will, and a Mceknefi 
of the Aflfeflionsj all which muft concur to make 
up the meek and quiet Spirit. 

Ftrfl^ The -Meeknefs of the UnderftandinB con- 
fifts in a Pliablenefa to Convifiion, and ii direfUy 
oppofite to that fullen Adherence obler\'able in too 
many, who judge of Tenets not by their Confor- 
mity to Truth and Reafbn, but to their Prepot 
firffions, and tenacioufl^ retain Opinions, only be- 
cauie they, or fomc • m whom they confide, have 
oiKe owned them $ and certainly fuch a Temper i^| 
of all othei^,. the moft obftruftive to Wifdom. ' Thii^ 
puts them upon the Chance of a Lottery, and what^ 
they firft happen to draw, determines tnem mefely^ 
ttpon.the Privilege of its Precedency ': But whilft we', 
decry this prejudicated Stiifiiefs, we ought 'not to 
plead for its contrary Extreme, and recommend a- 
too eafy FleKibility, which is a Temper of equal, if 
not more, iU Comequence than the former. The. 
adhering to one Opinion can expofe but one Ernw^; 
but a Mind that lies open to the Effluxes of all new 
Tenets, may fucceffively entertain a whole Ocean', 
of Delufions, and to b? tbu9 yielding, js not a 
Meeknefs, but Servilenefi of Underftanaing. 

A Second Sort of Afef*»^/} is that of the Will,, 
which lies in its jhft Subordination and Submiflion 
to a more Supreme Authority, which in divine 
Things 'is the/Win of God 5 in Natural or Moral, 
right Reafcmr and in human Conllitutions, the. 
Command pf Superiors. And fo long as the Will 
g6vems itfelf by thcfe in their refpeSive Orders, it 
tranlgreflcs not the Mr^*»<f/S required of it. But 
Kcperience 'ilhefta^ that the Will is how in its De- . 
pWIVari^ -iiPiaipcrious Faculty,' apt to U^ ^ ^%x 
S^a^oa to which it was dcfigocd, miJl ^8L\tv^^- 

C ^^tA"Wi^^ 
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pendently from thole Motives which fkould influ- 
ence 11 This, God knows, is too common in all 
^gesy all Conditions, and Sexes ; but the Feminine 
lies more efpecially under an ill Name for it. Whe* 
ther that hath grown from the low Opinion con- 
ceived of their Realbn, lels able to mamtain its 
£mpire, or from the multiplied habitual Inftances, 
which, ^ley themielves have given of unruly Wills» 
Is nbt.'caiy to determine ^ but either Way it is fo 
^eat a Reproach, as they fhould be very induftri- 
ous to wipe off. And, truly, there can be no 
ftronger Incentive to that Endeavour, than having a 
n£ht Eftimate of the Happinels, as well as Virtue^ 
of a governable Will : Ilow calmly do thofe glide 
diro' all, even the rougheft Events, that can but 
ihafter that ftubbom Faculty ? A Will refigned ta 
God's, how does it enervate and enfreble any Cala- 
niity? Nay, indeed, it triumphs over it, and by 
that G)njun3ion with him that ordains, it, may be 
i^id to command, even, what it fu0bs, , 

Proportionable, tho' not equal to this, i^ thie 
Happmeis of a Will regulated by Realbn in Things- 
witnm its Sphere: It is the Dignity of human N a* 
tii^e^ aiid that which diftinguilhes it from that of 
Bcafts. And, even thole grow the: more contempci-; 
ble in the Kinds, the farther they are removed 
Uom it. 

' An ungovernable Willis the moft precipitous 
Thing .imaginable, and, like the Devil in the Swine, 
hlurries headlong \Q Deftruflion ^ and yet deprives 
one of that poor. Relerve, that £iint Comfort of 
the Milerabk, Pity, which will not. be £> nloch io- 
vited by the Mileryi as averted by that Wilfulndi/ 
\)vhich cauied it. i 

. In the laft Place, a Will duly^ fubmiifive to law^. 
ful Superiors, is not only an amiable Thing in Ac 
Eyes of others, but exceedingly happy to one'sielf; 
Uis the Parent of Peaic^ ao^ Of dtir, bgth publick 
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«ikI private. A Bleffing fd confidetabk; as is vttf 
cheaply boaght with a little receding from ooe^ 
own V^'ill or Humour : V\hriea«» the contr<:ry Teim 
per is the Spring and Origiiul of infinite Confufr 
onsythe grand Incendiary which lets Kingdomib 
Churdies, families in Gombuflion $ a flat Comn^ 
difhon fiot only to the N^ord, but even die Work of 
God 5 a Kind of anticreative Power, which reduooi 
Things to that Chaos from whence God drtw them. 
Our Age has given us too many, and too pregnant 
Inftances of its milchievous £fte£te, which may 
ierve to enhance the Value :of that governable ana 
malleable Temper we would connmend; And 9b k 
Will thus refigned to Reafon suid juft Authority, it 
a Felicity all rational Matures Aiould afpire tc% 
ib eipeciillv the' Feminine Sex^ whole Paffions^ bcU 
ing naturally die more imneruous, ought to be die 
snore ftri£Hy suarded, and kept under the irvereft 
Difcipline of Reafon 5 for where it is othctWil^ 
where a Woman has no Guide but her Will^ and 
her Win is nothine but her Humour, the Event ia 
fure to be fital to herfelf, and often to others alfa 
And the Ha;Bard of this renders that other Re^ 
firaint of the WUl, viz. that of Obedience rto Sii>. 
periors, a very happv Impofition, tho' perhaps it ia 
IS not always thought 16, for thoie who reflft the 
Government, of Reafon, are not very apt to lubimt 
to that of Authority : Yet, lure, .God and Nature 
do atteft the particular £xpediency of this to Wo* 
man, by having placed that Sex in a Degree of la* 
priority to the. other ; Nay, £irther, it is cblerva« 
Ue, that as there are but three States of hi^l tfara^ 
which they can regularly pafi, viu l^rginity, Mar^ 
Ttagey and Widowhood ^ two of them are States of 
fiuhieaion, the Firft to the Paient, the Second td 
the Hushatid, and the Third, as it is cafual, whev 
ther ever they arrive to It or «a,lo, \t ^i^:^ ^t^^'V^ 
find irb/Gotiimiclf icckondlaa^Cwatocw^ 
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fDoft Acfolxic and deplorable. If we. fhould. fay 
fbiB. happens upon that very Score, that they are 
•feft to their ownGuidance, the fad Wrecks of ma- 
-ny.' would too much juftify the.Gloli t But, however, 
^icvinces, that God lets not the fame Value upon 
•dieir being Mafterlefi/ iwbich Ibmc of them do, 
'Iwhilft ' he eeckons them mod miferable when they 
iUK moft at LibertVi 

. .1 And fince G^d^s Affignation has thus determined 
5ubje£lion to be the Woman's Lot, there needs no 
ether Argument ofdts Fitneis^ or for their Acqui* 
ifccncci Therefore,: whenever they oppole it, the 
CoDtamacy flies higher than the immediate Superi- 
or,, and reaches God himfelf : And it is likely that 
^re would not many of that timorous Sex dare ib 
-&!, ,wcrc it not for fome fmall Punftilio's of Honour, 
srbid^ like thofe among our Duellifts, they have 
inmoftfd upon themfclvcs* Thefe renrefent Meeknefi 
ittia.Submiffion as a filly fheepifh Qiiality, unfit for 
^on^en of Breeding ana Spirit-^ whilft an imperi- 
iiusfObftinicy paf&s for Noblenels and -Greatneis 
t£. Mind : But, .alas! they are wdfuUy miflaken 
in '.their Notion of. a great Spirit, which con- 
fifis'in fcorhing to do unworthy and vile Things, .and 
coura^oufly encountering the adverle Events pf Life; 
ti6t in fpuming at Duty^ or feeking to pull them- 
lelvte^rom that Sphere where the divine Wifdom 

f has jptaced; them. No, fore, Stubbornnds is' the 
Mark; only of a great Stomach, not of a great 
Mind 5 atid the Cruelty of a Coward may as well 
deoondnate him valiant, as the ^Ungovcmablenefi 
tif a Woitian can {peak her generous. 
- The laft Br^ticho{ Meekne/s is that of Affeaion; 
and confifts in reducing the^ Paflions to Temper and 
Galmoefi, not fuffirring them to make -Uproar^ 
within to difturb one's lelf; ndr without to. the di£> 
quieting- of others z and to this Regulation Meek- 
mtfs ir generally fiiDfevient The contding fome 

• - ijw:- 
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particular Paffions are more im(n«diately afligna'l^ 
to other. Virtues 5 but that on which this has a mor^ 
<lire£l and Peculiiir Influence, i^ Anger, a two-edg*^ 
Paffion, which wfailft it deals its Blows withoM; 
yet wounds- more fatal within. The Commotio^ 
and Vexation whith aa angry Man feels, is fiir molt 
painful- thaq amy. Thing he can ordinarily inflifl uv- 
on another^ herein juAifying the • Epithet uluall^ 

S'ven to Aneer, that it is a /hort Madnels, for who 
at was in his right >^ its, Would incur a greater 
Milchief . to do a lefs?- ^^e find it' the Sentence of 
Ae /wife!! of Men, xhat Ang^ refts in'fbe Bo/omif 

«« And what is univerfally unbecoming humatf Nft^ 
inrej muft needs- be undeccnt for rhegtSller Sex: It 
J6 rather moK ib, every Thing conrra6ling lb muck 
more of fiefonbi^ by how'miadi mote it recedes 
fioni its' proper Kindii Now Narure hath befriended 
SYomen with a more cool and -temperate Conftitution^ 

St ie&^.df J%tv'and conlequentiy of Choler, in 
riir Compofitioosyibthat liieir Heats Qf that Kind 
are adventitious-atd preternatural, railed often by 
fancy or -Pride, and ioHothlook moreunhandlbme*^ 
hi and:haveJeis«f Pretences veil and cover, them; 
fiefides, AVomen have a native Feeblenefs, unable to 
hack and aflert /their Anger with any ef&£live Forccg 
which may admonifh them it was never intendra 
that they ihould «ve k Loofcl to that PaflSon, wfaicb 
Nature &ems fay that very Inability to have inters 
dided them v But when they do it, they rendct 
themfelves.at.onco deibifed and abhorred^ nothing 
being aioce ridiculouuy hateful than an impotent 

- &t as the moft feeble Infefi may fometimes difi 
'turb, tho' nqt. much hurt us, ib .there is one Femit 
nine Weapdi\' which as it is always ready, ib provek 
€»ften trouUefbmev and thii.is tbp Tqc\^\x<c^ ^ifnuSoLi 
ibo' ju Jis loaddt Clamours can nat\tt^\\ \s!9^dL<^ t«>- 
C 3 ^VDS^ 
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thing but the Ear, yet even that is a Moleftatioa 
The fiarking of a Dog, tuo' we arc lure he cannctt 
l>it£, is a grating unplcaikiit Sound, and while Wo- 
men leek that Way. to vent their Rage, they are but 
jfi Sort of ipeaking Brutes, and ii ould confider 
yvhj^ther that do not reflet more Contempt upon 
Aemtelves, than ibpir naoft virulent Reproaches can 
|pL upon others. . 

But iome Things have had the Luck ro acquire 
Ii I oripidabienel^ no fioily knows how. . And, liirc^ 
there is. no 'greater Indance of it than in this Caie. 
Aclamorot^s v^pipijLn ii» iQok'd apon, tho' not with 
Keverence, yet with much Dread, and wt i>ften find 
Things dohe to prevent -or appcale her. Stormy 
V^hica woalcf be denied . to the calm and rational 
j^efi^a ofia meeker Peribn. And, \|^erhaps, fudi 
Suc4;efl'cs have noit been aJittle acce&ry.to the fof 
tnentirig the Huo^Qur i Yet, lure, it ^ives them Uttb 
Cauie of TriuQ[»»h, when they con&der how odious 
it makes thetp, bow unfits yea, iinolerable fat hu« 
insia. Society: It is better^ hith SaUmoHf .u dmU 
in. d Cnner of .a ,Hou/i'Top^ than with a brawlffig. 
iVoman in a mde Hmfi*. Kor does ,the Son of Si* 
rack fp^ak lels /harply, tho' more.konically :^;/W 
crying Woman arid d Scoidjhall befwgHout to drive 
avntytbe Enemy. And tho* he takes the Feminine 
Vices impartially enough, yet there is Icarce any of 
Atdk whicb he more often and more leverely brands 
than liiis of Uiiquietneis. Much more need not 
be laid of this ffault if we were, to fpeak only 
to Gentlewomen, for if neither moral nor divine 
Confidecations have prevented it, yet . probably Ci« 
vility and a genteel Education hath. A Scold. being 
fc Creature to be looked for only in Stalls and Mar- 
kets. Yet, if there be any among VS'omen of 
Fa^ i-joa, who have defcended to io for&I a Praftice, 
ibey haye fo fiiUdegraded tbemiclvr^ diat. they are 
■ / .-.-.i. . not 
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not to wonder if otfaen fubftraft that RefpcA which 
upon other Accounts they mi^ht demand. 

To fuch as thele the ulual Method of PhyGc 
fhould be rectSrtitAehdedy whicd is to cure by Ke- 
vulfion. They Ihouldlet that fliarp Humour which 
ii) habicualLy flows to the Tongue, be taught a TSk 
de to rfcoil; and wovk inward; and, inftead of rC^ 
Tiling others, dilcipline and corre3 rhemielves^ let 
iheih upbraid their own Madnels, that to gratify 
thimpotcfnt, nay, a mo it painful Paffion have de-^ 
gpMrated from what their Nature, their Qualitieij^ 
oieir. Education defisned them. And if they caa 
Atts revcrfe thffirl>i]|>lea{ure8, it will not only ieCUfe 
others frObn: ail their indecent AfGiults, but it will' 
it laft extrngaWi them: For Anger iscorrofivti* 
mid if it be kept only to feed upon itielf, mu4l hi 
ifB own Devcurer, it it be allowed to ft rch iMfi 
forage from witiiour, nortonourifh itielf withSaf!| 
jsicions and Surmiles of others, nor to make tti^^ 
oalUes'at the Tongue, it cannot long hold out *' 

How much they* will iKreinconfuIt their Intef^ 
and Repuution too, may be taught hy Solomon ^ who 
makes it the difiinftiTe Sign ot a fooli/h \^ omM' 
to be clamorous, Prov. ix. i^. whereas vffhm he' 

S'ves the CharaAer erf his excellent Woman, he linjkr' 
iiHom and Gentleneis together, She openetb far 
Mouth wftb Wifdomy and in ber Tongue is fbc LaW^ 
of Kindnefs. Prov. xxxi. 26. ^i 

. To conclude. Meekneli i&fo aimable, lb endearing' 
a Quality, and £> peculiarly embellifhing to Wo^l 
men, that if they did but all confider it with half 
the Attention thrv do their more trivial exterfor P»^- 
naments, it wonld certainly be taken up as the iini«-* 
TO&lMode; ■/ , • - 
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C H A P. IV. 
Of Compassion. ^ 

(pOMPASSION and Mercy ait of near 
V^ AflSnity to the Virtue of Af^f Jte^, and, in^ 
^d^ can karce thrive in any Place where the 
ktter hath not prepared, the Soil : Anger and Olv' 
itibacy being like that .rough £aft Wind which 
broiight the Egyptian Locuft to eat up every W^cax 
Thine in the Land... A Mind harrafled with: iti 
€fvn Iropatiencey ii not atLeifure to obferve, much^ 
ifSk to condole the Calamities of others : But as a^ 
f^m and clear Day befriends us with a more diilinft 
Etpfpe^l of diftant Objefh ^ Jo when all is quiet 
and itrene within us^ wc canth^n^ look about ui^ 
an4.diicem what. Exigencies of others invite ou#. 

There need not much be fai() to raile an Eftimate' 
<lf this Virtue, fincc it. is.lb;eflential to our Natbre, 
fb.'interwoven in the ComPofition of HuuEianity, that: 
vn :find in Scripture'Piirale, Compiflion is generally: 
^tqd in-^the mod inward ienfible Part of otir Frame' 
tipA JBowels : So C9I. nu 12. Put on tbtrefwe tbe\ 
BMels of Mercy 5 ^nAjPhih ii. i. Scix>eh and Mer^' 
€ifis,_ So that a cruel ruthleis Pedbn^ unmans him-^. 
felf, and is, by the common Vote of Mankind, to be^ 
U(led among Brutes, -<nay, not among the better, 
iun: only the more hateful, noxious Soct. of them. "> 
'/This is yet more unnatural in the Female Sex,^ 
wUch Ming of iofter Mould, is more pliant and^ 
yitj^ing tp the Imprefiions of Pit}v and by the: 
Strength of Fancy redoubles the Horrors of any (ad- 
Objcft 5 yea, fo remarkable is this Tendemefi, that 
God, when he would moft magnify his own G)m- 
PlffaPsliUuftrates it by: that of Women, a» the 

highcft 
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higheft of human Inftances. Indeed, fuch a Pro* 
pcnfion have Women to Commitration, that they 
are ufually taxed with an Fxcefs in it ^ lb that any 
imprudent Lenity is proverbially called, a \Noman- 
ifh Pity 5 and' therefore it jriSy be thought an Im- 
pertinence to exhort them to that which they can 
Karce avoid : Ba^, to thi^ it may be anlwered, 
Kr/?, That in this degenerate Age, it is no News to 
lee People . violate their Inftinas as well as their 
Duties, and bc\ worfe than their Nature inclinet 
them ; many Sins being committed, even againft 
the Grain, knd with Violence to Con/litution. 

Yet, ' Secondly^ it is not a meer melting of the 
Eyes, or yearning of the Bowels we would recom- 
mend : Alas I their Tears will not be Drink to a 
tfairfty Soul, nor will ihivering at his Nakedneft 
ictoatb bim ; this is an infignificant Mercy : She 
who weeps over thole Diftrefl?s /he will not relieve, 
joaight be fit to be entered in the Lift of the mourn- 
ing ^omen 'ajnong the Jetvs dnd Heatbens^ whp 
were hired to make up the tragic Pomp of Funerab 
with their mercenary Sorrow, out had no real Coot 
cem in that Lois they leemed to bewail. It is 9, 
more aflive Sort of Compaffion that we would re- 
commend, and. for Method's Sake fKall confider it 
under two Heads, Giving and Forgiving. 

' By Griving, in this Place is meant, not a general 
Xiberality, tho* that prudently bounded, is an Ex- 
cellence well becoming Perfons of Fortune, but only 
fuch a Giving as termmates upon the Needy, and 
IS applil?d to fiiccour their Indigencies. To give 
jte tnofc from whom we expert Returns, may be ai 
D^gn, but at beft, can be but Generofity and 
Franknefs of Humour. It is only then Mercy, at 
Chrift himfelf has defined it, when it is to thole 
from whonni we can hope for nothing again. 

And in this Virtue Women have, in former Akv^ 
cmioently excelled^ it was even Co eRcuuiX^^^x 
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Cfcaritv which wc peculiarly call Qemenpy, a Vifr 
tuc Wnich not only Chriftianity but Morality rer 
jdommends. The ancient Romans had it in fucli 
Veneration, that tj^ey numbered it not only ^ among 
Virtaes but Deities, aiid built it a Temple : An4 
d^ey Were a little towards the Right, in; it, for it 
W^8, tho' not God, yet fo eminent an Attribujtfi of 
bis, that notfairig can oiore affimilate Map i^to biay. 
- There' are rtiany heroic A£ts pf.'Aij.J^ind to b^ 
nict with amppg,.t|;ic.. virtuous He^tn^ps, Lycurgus 
"ttbt 'only Vbrgavc '4}tx<mdcr who .ha4 ftruck out hit 
Eye, but entertaineji'biin in hl&Hoafe, iand.by hM 
gentle Admonitions' reclaioi^d hina Irbo;! his. former 
▼icioua LiFe. : ArifiUen being,\ fift^r £gpal Seryice% 
and without t>ime,, Jpnjui^ly baniflieJ by his Qf|( 
sens, wa^ fo far from aQing ^or-ioiprecating asaiitft 
them, that af'Iiis Departure froni Atb^njfh^ iX^vomz 
ly prayed the Gods, that they nvight never, by any 
Trouble or Dihrels, be forced to rocall him : So 
PbocfOtt being unjuflly condemneo, lett it as a fctt 
lemn Charge to his Son Pbocas^ that he ihould ne* 
rer revenge hittv A Multitude of the like Esuow 
pies midit be produced, but we need not borro|B( 
Light from their faint Tapers, wheo, we have, tb^ 
San-beams of Righteduihels, our blefled Saviour^ 
who, as he has recommended this Grace by his Pre^^ 
cept, ii> he has fignallv exemplified it to us in his 
'^Praflice i the whole liefign of bis Deicent to £artl\ 
being only to rdcue his Enemies (com ,I>eflru3ion sr 
And as every Part of his Life, fo. thejaft Scene o^ 
it was parficularTy adapted to tnis End, and his ci^ 
piring Breath expended in mediating for his Cru- 
cifiers : And this Copy of his was tranlcribed by hisi 
firft Followers, the Primitive Chriftians, in their fc-> 
Tcreft Martyrdoms, praying for their Perfccutors. 

Thus are we, in the Apoftle's Phrafe, campaffid- 
gioat with a Cloud of Wltneffisy Heb. xii. i, of cmi-r) 
nent Examples^ which ought to have a forcible lor\ 
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iluence upon all, but, tnethinks, (IiouM not fail 
to have it on that Sex, whole native Tcncfcrnefi pre- 
difpofes them to the Virtue, and who need but fwim 
with the Stream of their own Inclinations. How 
can we think their Tneltinjj Eyes fhould ever fparkle 
Fire, or delight in Speflacles of Cruelty ? Tliat 
their flexible tendeff Hearts /hould turn into Steel oc 
Adamant, be uncapable of all Impreflions of Pity? 
Yet, God knows, fuch Chanp^es have too often been 
Icen : Women have not only put off that Sofmefi 
peculiar to them, but the common Inftinfl of Ho* 
manity, and .have exceeded not only fayage Men, 
but Beafts in Cruelty. There have been too fre- 
quent Inftances'of 'the implacable Malice and inla- 
tiable Cruelties of Women. We need not call in the 
Aid of Poetic Flftron, and tell them oTChtemuef' 
tra^ Medea, or the Beltdes, with Hundreds of 
others, celebrated as Inftances of heroic Wicked- 
nefi. There are Examples enough in more authen- 
tick Stories V the /?0xv<i» Tullia^ th^PerfianParyfa" 
'tis 5 and that we may not pafs by the ficred Annals, 
,Jezehel and Atbalia. We forbear to . multiply Exam- 
ples of this Kind, of which all Ages have produced 
ibme lb eminent, as have rendered it a common Ob- 
.ftrvation, that no Cruelty exceeds that of an exafpe- 
rated Woman 5 and it is not much to be wonder'd at, 
fince nothing can be fo ill in its priftine State as that 
which degenerates from a better. No Enmity wc 
khow lb bitter as that of alienated Friends 5 no luch 
Bdrlecution as that of Apoftates, and proportionably 
ho fuch Ferddty as that of a perverted Mildneli 
So that the Poets were not much out, who, as they 
rcprelented the Graces under the Figures of Wo* 
men, fb they did the Futies too 5 and fince it is in 
theirEleflion which Part they will aft, they ought 
to be very jealous over themlclves. The ' Declina- 
tions to any yice are gradual^ fomctimes ^t && 
ftarce Ukambk^ ttai probably the ffc^\t& ^^^ 
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cers of Crueltv would, at the Beginning, have de- 
iefted thofe inhu nanities which afterwards Aej 
^3ed with Greedinefs. 

; ^ It conorrns them, therefore, to ward thofe Bc» 
ginnings whole End nnay be fo fatal.- She that it 
quick in aj^prehcnding an Af&onc» perhaps, will 
Dot be (b quick in dilmiiiing that Apprehenfion } 
and if it be permitted to l&y, it will quickly im- 
prove ^ twenty little Qrcumdances (hall be luliom^ 
to foment it with new Sufpicions, .'till at laft it 

Sows to a Quarrel, from thenoe to Hatred, (lom 
at to Malicf, ^nd from that to Revenee : And 
when that black Paflton overfpread the ftiind, like 
an Egyptian Darknefi, it admits tio Gleam of Reat- 
Ibn or Religion, bur hurries the Enraged blindfold 
to their own Ruin often, as well as others. 

Every one ought to confider at .tbe firft Incite- 
ment to Wrath, what is the real Ground of it : 
Perfons are fometinnes angry, perhaps, becaufe ican- 
dalous, or at lead I'uil'icious Behaviour, may hayc 
engaged a Friend to admonifh them, an Office that 
has Tometimes prov'd very fetal ; thofe commonly 
that have moft Guilt havmg leis Patience to hear of 
it : And if this be the Cale, it is the greatefl In* 
juftice in the World to make that a Quarrel which 
IS really an Obligation : And, therefore, inftead.or 
maligning their Monitor, they ought to thank an^ 
reverence him. 

Let, therefore, the Perfon thus admonifhed^ oot 
look back upon what ihe may account an Injury^ 
but forward to tht Benefit fhe may receive from the 
Advice that is given her, and to the. Mi'chicft 
which too (harp a Refentment . may betray her to« 
If (he would, mllead of thoie magnifying Optics 
wherein they view the Wrong, mike Uie ot the 
other End of the Perlpedive, to diicem the diiinal 
Event at a Diftance, of giving Way to Wrath, and 
flighting Advice, it. woiud (ri|(ht them fiorxt^^X 
- ' ■ neaicc 
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nearer Approach 3 and keep tliem within the Bounds 
of right Reafon. 

Was the Afperfion of an Acquaintance not only 
ankind, but untrue, it would not even, then be lafe 
to let loole our Indignation. Firfi^ In RefpeA to 
Prudence, an angry Vindication mring the Dcfigp 
of an Enemy, and helping to fpread the Calnmiw ^ 
whereas, a wife Neglea and Diflembling does onea 
fbfle and fuoprefi it. Secondly^ In Rdped to our 
fitttv, for all who own themlelves to beOiriftians 
nmft confels, that they are under an Obligation to 
fbi^ive and not to revenge. Now if they inte- •' 
to pay a real Obedience to this Precept, it will b 
the mdre cafy the fooner they fct to it. He that fees 
bis Hoole on Fire, will not dally with die Flame, 
much lefs blow, or extend it, reiolving to cuench it 
^rhiftr -An* Anccr is as little to be tfufted, which 
if once too roughly kindled, wijl fcarce expire but 
with the Deftrufiron of, the SubjoS it works on. 

Forgiving Injuries and obliging the Injurious, is 
a much greater and nK>re ingenious Pleaiure than 
the higheft Revengecan give. It is a Pleafure {o 
pure and refined, lb noble and heroic, that none but 
rational Natures are ca{>abl^ of it 5 whereas, that 
of Spight and Revenge, 'if it can be called a Plea- 
fere, is a mecr b^ftial One 5 every the moft con- 
temptible Animal, tan be angry when it is molefted, 
and endeavouia to' return the Mifchief. 

It ought; therefore, to be an eafy Determination, 
whether to ^rabraoC'thar -Clemency and Companion 
which we fie exemplifidd in the wifeft and hdi c£ 
Men^ nay, in theomnilcient and immortal God, or 
that favage'Fiercenefs of the ignobleft Creamret. ■ 
This is certain, that no Woman would be content to 
aflhme the outward Form of arty ofthofe j why then 
lhoul4they:lubje£fc th^ir nobler Part, the Mind, to 
fuch a Transformation^ Foi, gs there arc no Mon- 
flen a defoniiedj. as^ thole which ait ctnsc^^t^Si^ 
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of Man and JBeaft ^ fo among them all, nothing 
C3n.^e ipore unnatural; more odious, than a Wo- 
inan-Tyg.er. 

To conclude this Chapter : Let us obferve the 
Advice ofSo/omoH^ Prov. xvii. 14. The Beginning tf 
Strife is as when one let$etb out (Vater : Therefore^ 
ttave off Contention ^Ifefore it he meddled wit b.^ 
When once a Breach is made .upon the Spirit by 
immoderate Anger, all the conlcquent Milcfaien 
will flow in, Hke a rapid Stream when the Banktr 
are broken down ^ nor is there any Way to pre* 
vent it, but by keeping the Mounds entire, pre- 
ferving that Tendernefs and G)mpaiIion whidiGodr 
and Nature do equally enforce and reccMosmend. 
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Q/* Affability. 

AFFABILITY and Courtefy, are, without 
doubt, amiable in all, but; more efpeciajly in ' 
the Pair-Sex, and more neceflary to them than to : 
the other ^ for Men have often Charges and £m« 
ployments which juftify, nay,, perhaps, require: 
ibmewhat.of Stemnefs and Auft^rity, but Women 
otdinarily have few or no Occafions of it, and 
tfrofe who have well digefldd the former LeSures 
ofMeeknefs and Compaffiop, will not be apt to 
put it on unnecrfQrily. Now Afiability may be- 
confidere4 either as a mere human* Accomjplifhment^ ' 
Of as a divine Virtue y in > either Notion it is conw 
njaidable, but it is the latter that gives it tfaj. I 
higheft Excellence, and Perfection. • . i- 

Y^t may take an Eftino^t^ ofjitaWoith by its.x 
Cwp& and V its lEficds. For itsCaofc, it derives 
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it&lf cither from a native Candour and Gcncrofity 
of Mindy or from a noble and ingenious Education, 
or fomething jointly fix>m both ^ and thele Originali 
are as good as any Thing merely moral can flow 
from : And that thdeare its Sources, common Ex- 
perience fhews us, we may almoft always obierve 
that thole of the greateft Minds, and bcft Extra^- 
ons, are the moft condefcendins and obliging • 
whereas, thofe of the moft abjed Spirits and fiirtn, 
ate the moft infulting and imperious. AlexanJtr 
the Greats thoV terrible in the Field, yet was of a 
gentle complai&m Converfation, familiarly treating 
thofe about hhn: Yet Crif^'muf^ Narctjfus^ NytU" 
pbiMus^ and other enfranchiied Bond-Men, we find 
infblently trampling on the Roman Senators and 
Confuls. It is, therefore, a great Error for Perlbns 
of Honour to think they acquire a Reverence by 

Jutting on a fupercilious Gravity, looking coily and 
ifdainflilly upon all about them 5 it is 16 far from 
that, that it gives aSuipicion that it is but a Pagcan* 
try of Greatnefi, fome Mufhroom newly fprung 
up, that ftands fb ftiff, and fwells i^ much : But in* 
ftead of teaching others to keep their Diftance, this 
feftidioos Difdam invites them to aclolerlnfptflion, 
that if there be any Flaw, either in their Life or 
Birth, it will be fure to be difcovered, there beinjj 
no fuch prying IiMuifitor as Curiofity, when it is 
egged on oy a Senfc of Contempt. 

On the other Side, if we confider the EfieSs of 
Courtefy, they are quite contrary; it endears to all, 
and- often keepa up a Reputation in Spight of any 
Blemi/hes 5 a kind Look or Word from a Superior, 
is ftrangely charming, and inienfibly fteals away 
Men's Hearts from them. It is PlutarcVs Obfer. 
nation ofCIeomcn^'s^ King of Sparta, that when the , 
Grecians compared his Affability and Eafinefs of ^ 
Accefs, with the fallen State and Pride o^ cyJcv^t 
Princear, thcv ware fo enamoured with "u, ^?ix. xVcs 
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Judged him only worthy to be a King : And U 
there is no ccrtainer, fo alfo no. cheaper Way of 

f' aining Love. A friendly Salutation is as eafy as a 
rown or Reproach ^ and that Kindnds may be 
preferved by them, which if once fcurfeited, wilJf not, 
at a far greater Price be recovered. Befides, when 
human Viciilitudes are confidered, it may be a Point 
of Prudence too 5 the greateft Peribns^ may fome- 
times want Aififtance from the Meaneft 3 nay, ibnie* 
times the Face of Affairs is quite changed, and the 
Wheel of Fortune turns them lowed £at were up^ 
permoft, and proportionably elevate the Meaneft. 
It is Wifdom, therefore, {o to treat all as to leave 
no Inipreflion of Unkindnefi, fincc none is lb delpi* 
cable but may poffibly at one Time or other have' 
an Opportunity to retaliate. 

Therefore, let one who meets with a cold negleft* 
ful Treatment from any above her^ examine her own 
Refentments,, and then rcfleft, that if fhc cave the 
like to thole below her, Ihe will doubtlefe have the 
fameSenlej and therefore, let her relolve never to 
offer what fhc fo much diflikes to bear 5 and /he 
that does, thus, that makes fuch Inferences, wilj 
convert an Injury into a Benefit, civilize herlelf by 
the Rudend? of others, and make that ill Nurture 
her own Difcipline. 

But hitherto we confider Affability only in it9 
-ethnic Drels, as it is a human Ornament, it will ap- 
^ar yet more enamouring upon a iecond View, 
when we look on it as bearing the Impreft of the 
5an£^uary, as a divine Virtue : And that it is capa- 
ble Xjf being lb, we have the Authority of St. Pau/^ 
w&o inlcrts it in the Number of thofe Chriftian 
Gfaccs, which he recommends to his Roman Profe7 
I lytt'S, CondefcendtotbcmofhiffFflute^ Rom, xii.tC 
And that we may the better dilcern its Value, it 
is obfervable, that he links it with the moft emi- 
^enr Virtue of Humility 5 fgr it immediately foU 
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lows hifi Precept of Be not bigb-minded. Indce<]» 
it is not only joined with it as a Friend and Ally, 
but derived from it as its Stock and Principal : And 
certainly a more divine Extradtioi]^ it cannot have. 
Humility being i^kQ Alpba and "dmega of Virtues, 
thatwlncfa i^iys the Foundation, without which, the 
moft towcrinc Struftqrc will but cru'h itKJf with 
its own Wd^t, and that which peril fts and cori- 
fummatqs the Building alio, fecurcs and crowns all 
other Graces 5 whicH, when t^jey ire moll' verdant 
and flouri/hii^, are like Joftas^s <3ourd, that may 
aflford feme Ki'adow andTlefrdhttient' for a Time, 
but are apt to breed that Worm which will deftroy 
them, when once they are fmitten with Pride they 
inftantly fade and wither, fo neceffiry is Humility 
both for acquiring and conierving all that is good 
in lis. ; ' 

We may, therefore, concli^de, that Courtefy and 
Obligingncis oi Behaviour, which proceeds thence, 
isinKdneft of its Spring and Original, infinitely 
to be prefcrr'd to that which delcends from no bighcr 
Stock, than natural, or prudential Motives : AnJ, 
fince it is natural for every Produftion to have fomc 
Similitude to that which produces it, we fliall find 
it no lefi excellent in refpeft.of its Properties than 
its Dclcent : , For Inftancs only in two, Sincerity and 
Conjianc^. 

For the F/r/?, as far as Ability partakes of HumE- 
lity, it muft of Sincerity alio, that being a Virtue 
wnofe very Elements are Plainnels and Simplicity: 
For as it has no Defigns which want a Cover, fo it 
needs none of thofe Subtilties and Simulations, thofe 
Pretences and Artifices, requifite to thofe who do : 
But let us beware of Deceit and fair Shews, for we 
know, fometitnes, finooth and plaufibl6 AddrefTes 
have been defijpied as the Stale to vile arid tlSea- 
cherous Prafhces. The extraordinaq ^UVi^AS^- 
mentSi and enAeamg Behavio^^v o{ ^Jalam ^^ ^^ 
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People, was only to fteal their Hearts, and advance 
his intended Rebellion, zSam. xv. and David tells 
us of fome, wbofe Words are [after than Butter^ hav- 
ing War in the Hioriy wbofe Words were fmoother 
than Oil^ andy yet^ were very Swords. Pfalm Iv. 21. 
And, God knows, this Age has not ib much im- 
proved in Sincerity, that we ihould think the fame 
Scenes are not daily a£led over among us. 

But befides all the blacker ProjcSs of this Kind, 
which nothing but lie Event can deteft, there is a 
lower Sort otthis Treachery, which is vifible, nay, 
fo avowed, that it is one of the moft common Sub- 
^e6b of Mirth and Entertainment, and that is Scoff- 
mg and Derifion, a Thing too frequent among all, 
but it is to be feared, more particularly among Wo- 
men, thofe, at leaft, of the modifh Sort, their very 
' Civilities and Carefles being often defigned to gain 
Matter of Scorn and Laughter. Mutual Vifits wc 
know, are an Expreifion of Refpefl, and fhould flow 
from real Kindnels, but if thole now in Ule be 
fiftcd, how few will be found of that Make ? They 
arc at the befl but formal, a Tribute rather paid 
to Cuftom than Friendfhip, and many go to fee 
thofe for whom they are perfeflly indiferent, whe- 
ther they find them alive or dead, well or fick, nay, 
very often they are worfe than thus, defigned only 
to make Obfervations, to bolt out Ibmethmg ridicu- 
lous wherewith to fport themfelves as fbon as they 
are gone. Such Vifits as thefe are but the infidious 
InflruSions of a Spy, rather than the good Offices 
of a Neighbour, and when 4t is remembered how 

grcata Portion of Time fbme Women fpend in this 
and of Diverfion, we mufl conclude there have a 
Multitude of A£h gone to make up the Habit. It 
.were to be wi/hed they would fcrioufly refieft on it, 
'and unravel that injurious Mirth by a penitential Sad- 
nds, and cither fpend their Time better than in vifit- 
iag. cwre^/fedSrcfi their Vifitt to better Purpofes 5 and 
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this they would certainly do, if they would exchange 
their meer popular Civilities, fi)r that true Chrilliaa 
Condefcenuon which admits of no Deceit. 

A Second ProjKrrty of it is Conftancy, for as it ii 
true to others, fo it is to itfelf 5 it is founded on the 
folideft of Virtues, and is not fubje^l to thole li^ht 
and giddy Uncertainties^ that the vulgar Civilities 
are : For he, that out of a Difefteem of his jproper 
Worth, has placed himlelf in a State of Inferiority, 
will think it not an arbitrary Matter, but a juft 
Debt, to pay a Reipe£l to thofe he thinks his JSet- 
ters, and an humble Mind will in every fiody-^nd 
fbmething or other to prefer to himfelf : So tb^ be 
a£ls upon a fixed Principle, and is not in Danger o£ 
thofe Contradictions in his Manners, which ihall 
render him one Day fweet and afi&ble, and ano- 
ther lower and morofe : fiut fuch Changes are^ 
frequently incident to thofe who are Iwaycd by other ' 
Motives : Sometimesi an Intereft changes, and thca 
the moil fawning Sycophant can tranfplant his Flat- 
teries, and court a new Patron i yea, many Times, 
to the Delpight and vilifying of tne old one. 

Sometimes, again. Fortune may change, a Maa 
may fall from a profperous to an adverie State, and 
then, thofe who were prodigal of their Civilities, 
whilft he needed nothing elfe, will withdraw evea 
thofe from him, left they iliauld encourage him to 
demand (bmethii^ more. An Experiment io this 
^ob made of his Friends, or rather Flatterers, whom 
he fitly compares to Winter Brooks running over 
when not needed, but quite dry when they are. 

Butthemoft frequent Change is, that of Fancy 
and Humour, whicn has a more general Swa^^ than 
Reafbn and Judgment. This is lo obfervable in the 
vulgar Rabme, that often, in an Inftant, they wil) 
Ihift Paffions, and hate this Hour what they doated 
90 the laft. Of this all popular StaX<^^ Wn^ ^^- 
iofdcd maoy co&ly JSxperimentS) \>vxX vi^ i^^ tv^ 
P 3 ^ 
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50 iarthcr than the facred Story, where we find thrf 
Acclamations and Hofannabs of the Multitude, 
anickly converted into crucify him^ crucify bim. 
This Levity of Mind, has been obferved lb incident 
to Women, that it is become almoft proverbial 5 for 
by how much their PafBons arc more violent, they 
are commonly the Ids laftin^, and as they are reck- 
on'd among thofe colder Bodies that are particularly 
inftuenc'd by the Moon, fb they leem to bear a great 
Kei^mblance to her in her Viciffitudes and Changes. 
We need not. bring Inftanccs of their Inconftancy 
fiom that common Hace of paffionate Widows, who 
h^c let a new Love fail even through thofe Floods 
of Tears wherewith they bewailedTthc old : For 
(bcfides that that is a Cfafe wherein poffibly they 
may find Matter enough for Retortion) it is here a 
little wide from our Purpofe, which defigns no far- 
ther Inquifition than into their ordinary Converfk- 
f ion, wherein that Love of Variety, which is io re- 
markable m their Habit, their Diet, and their Di- 
▼erfions, often extends itfelf to their Company, their 
Iriendrfirps alfo, and Cbnveriation. Thofe Intima- 
cies which they cherifhed lately, quickly grow de- 
fpicable, and at lail naufeous, and oonleguently their 
Behaviour falls from kind and civil to cold and dif- 
clamful. It is not to be doubted but this has often 
Been prov'd by many of thofe humble Companions, 
who.ofEciouily attend them, and who cannot al- 
ilifays fix themfelves, no, not by thofe Flatteries^ 
that firft introduced them 5 fome new Comer, per- 
haps, has better refined upon the Art, and does the 
lime Thing more acutely and ingepioufly, and then 
the old one is to be turned oflT £ too grofi a Sycq^- 
phant. 

This is far fixnh being an untvefal Chai^, there 

are certainly Women m the higbeft Quality, who 

guide themfelves by other Rules, who are deaf to 

all the Songs oT Syrcm, ancthave. the Prudence to 



n^ Lady's Cdyf aniov. 39ji 

value a feafonable Reproof before the moft exfrava* 

?;ant Panegyrick 5 but this is owing to that Humi- 
ity which we are now recommending, and of which 
excellent Virtue it is none of the meaneft Attributes 
that it can fix and poife the Mind^ cure thofe Ver- 
tigoes and giddy Humours'incident to thofe who arc 
mounted aloft ^ and above all, that it is a (iire An* 
tidote s^ainft the moft infinuating Poifon of Flat- 
tery, and a holy Spell or Amulet againft the Venom 
of a Parafite. 

It would be a Point of Wifflom for all Peribnsof 
Honour^ encreafe their Caution with their Fortune^ 
and as ^ey multiply their Retinues without, fb espe- 
cially to inforce tneir Guard within, that they be- 
come not Slaves to their own Greatnef^, fix not 
themfelves in fuch a Pofture of State as to become 
immoveable to all the Offices of Humanity and Q- 
vilityf nor think that their Admiflion to Greatnefi 
is upon tbc &n>e Terms on which the jfewt were 
wont to receive their Profelytes, that they muft re- 
nounce all their former Relations, but to remember^ 
that 10 a very little Time, that great Leveller, 
Death, will make the Difference undiicemable be- 
tween the greateft Queen and the meaneft Servant ; 
that io the Grave no Inquifition will be made whp 
came thither embalmed or perfiun'd : Aivi that, as 
a learned Mao lays, The Ulcws of Lazanis will mah 
MS gQ$d Pitft. as the Point rf Jezebel. 
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C H A p. VI. 

^e Duty of ViKGii^s. 

HAVING given an Account of thofe general 
Qualifications^ which are at once the Duty 
and Ornament of the Female Sex ^ there are, not- 
withftanding, fpecifick Differences arifing from the 
fcveral States arid Qrcumftances of Life, Ibmc 
whereof may exa£l greater ]>grees even of the for- 
mer Virtues, and all may have fome diftindl and 
peculiar Requifites adapted to that particular State 
arid Condition : And cur propofed Method engages 
us to confider thefe in their proper Order: That is, 
Erjf^ The Virgin State. Secondly^ The Married. 
And, £tfy?/v, That of Widowhood. Which, as they 
differ widely from each pther, fo,for thedi&harging 
their refpeftive Duties, there are particular Cautions 
worthy to be adverted to. 

Virginityj or the Virgin State^ is firft in 0*der, 
the Infancy and Childhood of which we fliall pais 
over, and addrefs to thofe who may be iuppo&d to 
be arrived at Years of Difcretion, which may bepro- 
pcrly'reckon'd about the Age of Sixteen, and fo 
dnward. The two grand Elements eflential to the 
Virgin State, are Modefty and Obedience, which, 
tho neceflary to all, are, yet, in a more eminent De- 
cree, required here : And, therefore, tho* we have 
poken largely of the Virtue of Modefty, in an- 
other Chapter already, yet, it will not be imperti- 
nent to make feme farther Reflexions on it, by Way 
of Application to Virgins, in whom Modefty jfhould 
tippear in its hisheft^levation, and Aiouid come 
up to Shamefacednefi. Her Look, her Speech, her 
whole Behaviour (hould own ao humble Diftruft 
of herielf 5 flie is to look on herfelf but as a Ko- 
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Tice, a Probationer in die World, ^^^ °)uft take thii 
Time rather to learn and obferve, than to didate 
and preicribe. Indeed, there Is Icarce any Thing 
looks more indecent, than to fee a young Maid too 
forward and confident in her Talk. 

But there is another Breach of Modefty, as it re- 
lates to Chaftity, in which they are vet more efpeci- 
ally concerned. The very Name ot Virgin imports 
a moil critical Nicenefs in that Point. Every inde- 
cent Curiofity, or impure Fancy, is a deflowcrinjg of 
the Mind, and every the leaft Corruption of them 

fives ibme Degrees of Defilement to the Body too. 
or between me State of pure immaculate Virgir 
nity, and arrant Proftitution, there are many inter- 
medial Steps, and fhe who makes any of mem, is 
Co far departed fit)m her firft Integrity. She who 
liftens to any wanton Dilcourle, has violated her 
£ars^ fhe who l^eaks any, her Tongue^ everyim- 
modeft Glance vitiates her Eye, and every the ught- 
eft AQ, of Dalliance leaves lomethins ot Stain and 
Sullage behind it. There is, theretore, a moft ri- 
gorous Caution reauifite herein 3 for, as nothing is 
more clean and white than a jxtfcSt Virginity, lb 
every the leaft Spot or Soil is the more dilcermble i 
fiefides, Touth is for the moft Part flexible, amd ea- 
fily warps into a Crookedneis, and, therefore, can 
never fet itfelftoo far from a Temptation. Our tender 
filoflbms we are fain to skreen and fhelter, becaule 
every unkindly Air nips and deftroys them ^ and no- 
thing can be more nice and delicate than a Maiden 
Virtue which ought not to beexpoied to any of thole 
oialimant Airs which awiy Uaft and corrupt it, of 
whi(£, God knows, there fire too many, fome diat 
Uow fiom within, and odiers from without. 
. Of the firft Sort, there is none more milchievous 
than Curiofity, a Temptation which foiPd human 
Kature, even inJPtotdife : And, there&re^ fute a 
fiebie Girl o^jjkt not to truft Vk^t^d^ m^ '^'^v 
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which fubcJued her Setter fortify*d Parent. The 
Truth is, an affefted Igtiorance cannot be io blame- 
able in other Gales as it is conmiendable in this. 
Indeed, it is the liireft and nioft invincible Guard, 
for ihe who ifi curious to know indecent Things, it 
18 odds but /he will too loon and too dearly buy the 
I/earning. The fupprefling and detefting of all 
iuch Curiofities, is therefore, that eminent fundamen*- 
tal Piece of Continence we would recommend to them, 
^ that which will protefl: and fecure all the reft. 
, But when they have fet this Guard upon them- 
felves, tjjcy muft provide againft foreign Aflaults 
too 5 the moft dangerous whereof we fake to be ill 
Company and Idlenefs. Againft the firft they miift 

Srpvide by a prudent Choice of Gonveriation, which 
lould generally be of their own Sex 5 yet not all 
of that neither, but fuch who will at leaft entertain 
them innocently, if not profitably. Ag;ainft the Se- 
cond they may fecure themfclvcs by a CQnftant Sc- 
ries of Employments: We mean* not luch. frivolous 
ones as are more idte than doing nothing, but fuch as 
are ingenuous, and Ibmc Way worth their Time 5 
wherein, as the firft Place is to be given to the Offices 
of Piety, ib in the Intervals of thofe there are di- 
vers others, by which they may not unufefully fill 
iip the Vacancies of their Time, fuch are the ac- 
quiring of any of thofe ornamental Improvements 
which become their Quality, as Writing, Needle- 
works, Languages, MuStk, or the like. If wt 
fliould here infert the Art of Oe<;onomy amMIouft 
bold Managery, we Ihould hot think we ai&onted 
them in it $ that being thie moft proper Feminine 
Bi^nels, from which neithei^ Wcaltfi nor Greatnefi 
can totatty^blblvie them. . Ahd fromwh^t is to follow 
in this Treatise, we fhall ghre thaii amtfe Mgtte^ to 
cxercife their Talentis that Way. V !n a Word, tbcf* 
«re many Parts of K.nowiedge*trfctul formal ^: weft 
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as divine Life ^ and the improving tfaeailelveB in aiiy 
of thofc, is a rational Employment. 

But we know hot how to reduce to that Head 
many of thofe Things, which, fiom Divcrtilementi^ 
are now ftept up to be the folemn Bufinels of manjf 
^oung Ladies, and, perhaps, of Ibme old. Such 
IS in the firft Place Gaming^ a Recreation whofe 
Lawfulnefs we queflion not, wfailft it keeps withia 
the Bounds of a Recreation ; but when it lets up 
for a Calling, we know not from whence it derives 
its Licence. 

There is another Thing to which feme devote a 
very confiSerable Part of their Time, and that isp 
the reading RoTnaucesy which ieems now to be 
thought the peculiar, and only becoming Smdy of 
young Ladies. It muft be confefled their Youth 
may be a little adapted to them when they wcxe 
Children, and we wifh they were always m their 
Event as harmlels, but it is to be feared they ofieo 
leave ill Impreflions behind them. 

As for the Entertainments they find Abroad, they 
may be innocent, or otherwifr, according as they 
are managed. The comfnon Intercourie of Civility 
is a Debt to Humanity, and, therefore^ mutual Vifitt 
may often be ncccflar]^, and fo, in fome Degree, 
may be leveral harmlels and healthful Recreations 
which may call them Abroad, for we write not now 
to Nuns, and have no Purpole to confine them to a 
Cloifter. Tet, on the other Hand, to be always 
wandring, is the Condition of a Vagabond; and 
of the two, it is better to be a Priioner to one's 
own Honae than a Stranger's. 

There is allb another great Devourer of Time 
fabfervient to the former, we mean Dreffing ; for 
thev who love to be leen much Abroad, will be lure 
to oe leen in the moft exa^ Form : And this is an 
Employment that does not fteal but cK^Wwv^ >Jwt 
Ttere/ what they waile here is Qum Prhilcgto, Vl 
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Hudenefs, and oblige without Inyiution, or leaving 
)Koom for the faucy Inferences Men's Vanity fug- 
^^pfts to them upon tne lead Encouragement. This 
^io very nice, that it muft engage them to b^ve a 
pei^tual Watch uTOn their Eyes, and to rertiember 
TOat 6ne carelefi Glance gives more Advantage than 
H hundred Words not enough confldered 3 the Lan- 
£page of the Eyes being very much the mofl fig- 
mficant, and the moft oblerv^d. 

The Civility cf'Women, which is always to bt 
J^&rvedy muft not be carried to a Compliance^ 
Vhich may be^y them into irrecoverable Miftakes. 
SThis French ambigvious Word Complai/ancey has Iti 
IVomca into more Blame than all other Things 
pit together* It carries them by Degrees into a 
tertSLin Thing, called a ^00^ Kind ef Woman^ aft 
.4aiiy tJUe Creature^ that doth neither Good nor /// but 
by Chance, has no Choice, but leaves that to the 
Uompany flie keeps. Ttme^ which by Degrees adds 
to the Signification of Words, has made her, ac- 
cording to the modem Style, little better than 6ne 
who thinks it a Rudeneis to deny when civilly re- 
quired, either her Servce in Perfon, or her friendly 
Affiftance, to thofe who would have a Meeting, or 
want a Confident. She is a certain Thing always 
mt Hand, an eaiy Companion, who has ever great 
Compaffion for diftrefled Lovers : She cenfures no- 
thing but Rigour, and is never without a Plaifter 
for. a wounded Reputation, in which chiefly Ijp^ her 
Skill in Surgery : She feldom has the Propriety of 
any particular Gallant, but lives upon Brokage, 
and waits for the Scraps her Friends are content, to 
leave her. 

There is another Charafter, not quite fb criminal, 
yet not lefs ridiculous : which is, that of a Good-hu- 
mour'd Woman, one who thinketh flic muft always 
be in a Laugh, or a broad 'Smile, becaule Good- 
humour is an obliging Quality 3 thinks it lels HI- 
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manners to talk knpertinently than to be (ilcnt in 
Company. When Tuch a prating Engine rides Ad» 
mirat and carries the Lanthom m a Qrde of Fooli. 
a chearful G)xcomb coming in for a Recuit, the 
Chattering of Monkeys is a i)etter Noife than fuch 
a Concert of fcnfelefe Memment. If /he is ato- 

{>lauded in it, ihe is fo encouraged, that, like a Bai- 
. ad-Singer, who, if commended, breaks his Lungs^ 
/he lets harfeV loofc, and ov^cflows upon the Com- 
pany. She conceives that Mirth is to have no In- 
termifllon 5 and, therefore, (he mil. carry it about 
with her, tho' it be to a Funeral 5 and if a Man 
ihould put a familiar Queltion to her, /he does nor 
know very well how to^ angry, for then /he ucjuld 
be no more that gretty Thing, called a Good-hu- 
niour'd Woman. This Necefluy of appearing, at all 
Times, to be fo infinitely plealed, is a grievous 
Miftake, fitlce, in a handlome Woman, that Invita- 
tion is unneceflary 9 and in ohe who is not lb ridicu- 
lous. It is not intended I>y this, that Women HiouM 
fbrfwear laughing^ but, let them remember, that 
Fools being always painted in that Pofture, /hould 
frighten thole who are wife from doing it too fre- 
quently,, and going too near a Copy which is fo 
little inviting 5 ana much more from doing it loud, 
which is an unnatural Sound, and looks lb much likg: 
another Sex, that few Things are more offv'nfive. 
That boifterous Kind of Jollity is as contrary to 
Wit and good Manners, as it is to Modefty and Vir 
tue. Befidcs, it is a coarfe Kind of Quality, that 
throws a Woman into a lower Form, and degrades 
her from the Rank of thofe who are more rcfin'd. 
Some Ladies Ipeak lou^^ and make a Nolle t<> be 
the more minded, which looks as if they beat their 
Drums -for Voluntiers ^ and if by Mi^tbrtL^ne none 
come into them, thev may, not without RcaJbn, bo 
a good deal out of Counu-nancc. 
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There is one Thing yet more to be avoided, which 
18, the Example of thofe who intend nothing far- 
ther than the vanity of Conqueft, and think them- 
selves fecure of not having their Honour tainted by 
it. Some are apt to believe their Virtue is too ob- 
Icure, and not ehoush known, cxtcft it is expofed to 
a broader Light, and fetout to its beft Advantage by 
fomc publick ^Trials. Thefe are 4ahgerous Expe- 
riments, and generally fail, being built upon fb 
weak a Foundation, as that of a great Confidence 
in ourielves. It is as lafe to phy with Fire, as to 
dally with Gallantry. Love is a Paffion that has 
Friends in the Garrifon, and for that Reafbn mufl;, 
by a Woman, be kept at fuch a Diftance, that Ihc 
may not be within tne Danger of doing the moft 
ufual Thing in the World, which is conlpiring 
jigainft herfelf. Elfc the humble Gallant, who is only 
admitted as a Trophy, very often becomes the Con- 
queror, he puts on the Stile of Viflory, and from 
an Admirer grows into a Mafter, for fb he may be 
called from the Moment he is in PofltfKon. The 
iirft Refolutions of flopping at good Opinion and 
Efleem, grow weaker by Degrees againfl the Charms 
of Courtihip skilfully appied. A Lady is apt 
to think a Man fpeaks ib much Reafbn whilfl he 
is commending her, that fhe has much ado to be- 
lieve him in the wrong, when he is making Love 
to her ; And when, befides the natural Inducements 
the Sex has to be merciful, fhe is bribed by well- 
chofen Flattery, the poor Creature is in Danger of 
being caught like a IJird liflening to the WhifWe 
of one who has a Snare for it. Conquefl is fb 
tempting a Thing, that it often makes Women mil- 
take Men's Submiflions 5 which, with all their fair 
Appearances, have generally lefs Refbeft than Art 
in them. Women ihould remember, that Men, who 
lay extreme fine Things, many Times lay them 
mdi (ox their own Sakes; and that the vain 
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Gallant, is often as wcB plcafed with his own Com" 
pliments, as he could be with the kindeft Anlwer. 
Where there is not that Oflentation, you are to luC- 
pe6l there is a Defign : And as'ftrong Perfumes are 
leldom ufed but where they are neceflary to (mo- 
ther an unwelcome Scent, fo exceffive good Worda 
leave room to believe they arc ftrewed to covet 
ibmething, which is to gain Admittance under a DiT* 
guiie. >\omen muft, therefore, be upon theif 
Guard, and confider, thit of the two, Rclpefl is 
more dangerous than Anger 5 it puts even the belt 
Underftandings out • of their Place for the Time," 
'till fecond Thoughts reftore them 5 it fteals upon 
us infenfibly, and throws down our Defences, and 
makes it too late to refift, after we have giv«h it 
that Advantage. "N^hereas, RdiliYig go^s ttway ifi 
Sound, it has fo much* of Noife in it, that by 
giving Wamirig, it befpeaks Caution, Kdpeft is a 
(low and furc Poilbn, and like Poifon, dwells us 
within ourfelves. Where it prevails too much, it 
grows to be a Kind of Apoplexy in the Mind,- mmt 
It quite round, and after it has once leized the Un- 
derftanding, becomes mottal to it For thde Rea* 
fons, the fefeft Wav is to treat it like a fly Enemy, 
and to be perpetually upon the Watch againft it- 
One Advice may be added to conclude this 
Head, which is, that Women fhould let every le- 
ren Years make: Ibme Alteration in them towards 
the graver Side, and not be like the Girls of fifty^ 
who relblve. to be- always young, whatever Time 
with his Iron .Teeth determines to the contrary. 
Unnatural Things carry a Defermity in them never 
to be difguifed 5 the Livelintfs of : Youth in a riper \^ 
Age, looks like a new Patchiupon an old Gown^ 
iio that a ^y Matrjpn, ,a ihearfial old Fool, may be 
xeafonably put into the Lift- of the tamer Kind of 
•Monfters. There is a certain Creature c^JXrA ^. 
grave HoWy-Horfij a Kind xrf a She ^timpx^ ^^t. 
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[ preteficls to be pulled to a Play, and muft needs ffo 
to BartbolomeiP'Fair^ to look after the young Folks, 
whom Aie only lecms to make her Care ^ in Rea- 
Kty, fhe takes them for her Excufe. Such an old 
Butterfly, is, of all Creatures, the moft ridiculous 
i Iboneft found out. It is good to be early in < 
ar Caution, to avoid any Thing that comet 
within Diftance of fuch deioicable Patterns, and 
not like fome Ladies, who defer their Converfion 
'till they have been fo long in Pofleffion of being 
laughed at, that the World doth not know how to 
change their Style, even when they are reclainocd 
fiom that which gave the firft Occauon for it. 

The Advantages of being referved are too many 
to be iet down ^ we will omy fay, that it is a Guard 
to a good Woman, and a Difguifi^ to an ill one. It 
b of fo much Ule to both^ that thofe ought to ule 
it fts an Artifke, who refule to praftiie it as a 
Virtue. 



CHAP. VIIL 

(Jf Female Friendship and Cbnsurb* 

WE would recommend to the Fair Sex. in a par* 
ticular Manner, a ftridl Care in the Choice 
vf their Friendibips. Pd'haps the beft are not 
Widiout their Objeeliont ; but however, they ought 
te^^ be fure that they do not ftray from the Riues that 
the wifer Part of the World has fet them. The 
Leagues offeniive and defehfive feldom bold in Poll* 
jAcks, and much lefs in Friend/hips. Hie violeift 
likitimacies^ when once broken, of which tbey icaict 
>ever £dl, make fuch aNdifec the Bag of Sccreu 
Tujik^ 1% fly aboot ltk0 Birds let laafefiom a 
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Cage, and become tbe Entertainment of the Towtu 
Beudes, thele great Deameflcti by Degitet, groir 
injurious to the reft of their Acquaintance, and 
throw them ofl^ there it foch an offimfive Bift* . 
tin^ion when the dear Friend comes into the Room, 
that it is flinging Stones at the Company, who are 
notapt to.ibr^vein 

It IS wrong to lay out Friendfhip too larifhly at 
£rft, fince it will, liice other TMi^ be fe nanch 
the fboner ipent^ neither Aiould it tie fnfler'd to be 
of to fudden a Growth ^ (or as die Plants wlucb 
ihoot up too fidi, are not of tliat Continuance as 
thole which take more Time for it, fo too fwift 
a Progrefs in pouring out Kindnefs, is a certain 
Sign that by the Courfe of Natucfi it will not be 
long liv'd* Ladies who pitch upM Friends tmdef 
the Weight of any criminal Oweffion, rnnft be 
lefponfiMc to the World for it. In that Cafe thcjr 
bring diem&Ives under the Difadvanfages of AA 
Charaaer,and«ufk bear their Part of it. ChodBn| 
implies approvina : and if ^ Friend be chofe againft 
whom the World has given Judgment, it is not b 
well-natured as to beliere that PMbp avcrfe to hei^ 
Way of Living, fince Ihe is not difcoutaged bv it 
fiom admittinff hef into her Kmdnels: Ami Refcni^ 
Uance of IncHnatioiis beif^ thtaght none of the 
leaft Inducements to Friendfhip, flie will be looked 
Q]^ at leaft a a Well^Winiirf, if not a Pkrtner^ 
with her in her Faults. Thoie who can fbi^ve 
diem in anotkcTt will not be Idfi gtede to thepi* 
IHTes. , 

If a Friend happeoi to fidl fiom the State of la* 
tiCQeocc after Kindtieft h cn^ig:A to her, a Womao 
Ihouldbe flow in her Belief m the BegMuiing of the 
I)lfcofdry«BQCatlbonasiheieeeil?i»ced,% aia- 
tfonal BiAteoecu ihe oi^t, widiMt bceaUng too 
nMy^ la tnab a ftir aod didck Retreat ficA 
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muft put on to vindicate the Reputation of an in- 

f'd Friend, may incline the Company to lufpcS 
: would not be fo zealous, if there was not a Pol- 
ility that the Cale. might be her own. For this 
Reafon, Women, are pot; to carry their Dearnel's io far 
as abfolutely to lole their Sight where their Friend 
IS concerned ; becaufe Malice is tod quick-iighted, it 
does; not follow that Friendftiip muft be blind, 
^here is to be a J^ean -between thefe two Extremes, 
clie the Excels of Gop4:nature n^ay • betray one into 
a . ve^y ridiculous , f igMre, and . by .. Degrees may 
bring a Lady to fuch Offices as fhe fhould not be 
proud oil . 

^.Gogd Senfe ought tp be, a chi^f ingredient in the 
Qioice of Friends^, elilb let .a Woman's Reputation 
Cencyei:;^ dear^ it, qiay be clouded by ^he Imper-^ 
tigeace of her GQnfi^ent. It is like ouv^ Houfes 
^ing'in the Power of a drunken or a carelefs 
Bfci^bour 5 onlv fb much worfe as that there will 
be no Infurance nere to make Afnends,. as there is 
& ths Cafe of Fire. 

J .To conclude this Head. If Formality Is to ^e al- 
jfjwed in any Inftance, it is to be put on* to refift th« 
bv^on of lucii forward Women, as fha^ prefs thera- 
^Tsintp the .Fricndlhip of others,^ where, if admit- 
teid, dhey wiU either be arSnare.orap Ipcumbraoce. . 

:r chap:: ix: 

C^ y ANi T r and Af FE q T AT I 6 N, 

• ' • ■• • . . . ' ' ' 

WE muft w)thj laote $ha^ ordinary fameftneft 
^;give CsivUifin agjainiO;, Vanity^H^.. being tbe 
prime to which thp^^xmlc Scif i^(np« t» be mpft 
inclined 5 and fyfSf^ litS^tippa.jhttbti moff Part 
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attends it, they are^not well to be divided. They. 
cannot be ptoperly. called 7iPf>/, becaule more pro-: 
perly Vanity is the Mother^ ^nd Af{e£latlon jthc' 
darling Daughter ^Vanity is the j^in, and Afle^a- 
tion is the Puniffament ^ the firft may be called the ^ 
Root of Self-Loye, the other the Fruit. Vanify » : 
never at its fqU Growth 'till U Ipreads into Aflmt^'t 
tion, and then it is complete.. » ; ■' t 

Vanity makes a Woman, tainted with it, fo top* ^ 
ful of herlelf, that ihe Ipilleth. it upon the Conftp%-jt 
ny: And becaule her own Thoughts arc'entMeljhl 
employed in Self-Contemplation, flic endeavour^ . 
by a cruel Miftake,- to confine her Acquaintance to^ 
the fame narrow Circle of that which only, concerns ■> 
her Ladyfhip, forgetting that fheis not of ha.lf-{ 
that Importance to the World that flie is to herlelf ' 
fb miftaken ftie is in her Value by being her own 
Appraifer : She will fetch fuch a Cpmpafs in Di(.- . 
courie to bring in her beloved Sr)f» and, rather* 
than fail, her fine Petticoat, that there can hardly, 
be. a better Scene than fuch a Trial of ridiculous. 
Ingenuity. It is a Plealure to fire her angle for 
Commendations, and rife fo diilatisfied with the ilU 
tred Company if they will not bite. To obfervc 
her throwmg ner jByes about to fetch in Prilboerst 
and go about cruizing like a Privateer, and ib out 
of Countenance if Ihe return without Booty, is 'UO 
ill Piece of Comedy. She is lb eager to draw Ren 
fycd: that (he always mifles it, yet thinks it lb 
much her Due, that when (he fafls, (he grows wafpifh, 
not confidering,, that it is impoflible to commit a 
Rape uDon the Will 5 that it muft be fairly gained. 
and will not be taken by Stojcm^ and that m. fhli 
CailetKe Tax ever raifes higheft by a Benevolencer 
If the World inftead of admiring her imaginarjr 
Excellencies takes the Liberty to , laugh at th'im^ 
flic appeals from itr to hei^lf, *(br wtvotci ft^ 
gives Sentence, und prochm^ it in a\\ C«^mtrasilSL 
£3 Ocv 
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On Ae other SWe, if cncouragM by a civil Worf, 
llieisfo oblinng, thtt ike will give Thanks tor 
li !iog laoghed at ia good Language. She takes a 
O imptiment &r ^Demonftration, and feta it up ai 
m Evidence, even againft her Looking-Glafs : But 
the ^gpod Lady being all this While in a moft pro- 
fit im Ignorance of heiielf, fergets that Men would 
Hot let her talk upon them, and throw lb -many 
fo: felefs Words at their Heads, if they did not in- 
teoi d to put her Perlbti to Fine and Ranibm for her 
fal) pertinence. Good Words of any other Woman, 
SM f) many Stones thrown at her, Ihe can by no 
JKfe ans bear them, they make her fo uneafy, that /he 
cu mot keep her Seat, but up Ihe rifes and goes 
He >me halt burft with Anger and ftrait-lacing : If 
1^ great Fortune /he happens, in Spite of her Vanity, 
to ' be honeft, /he is (b trouUeibme with it^ that as 
fat ' as in her lies, /he makes a icurvy Thmg of it. 
II er bragging of her Virtue looks as if it coft her 
Iq much Pains to get the better of herlelf, that the 
Inferences ar^ very ridiculous. Her Good«humour 
Is generally apfJied to the Laughing at good Senle. 
it would do one Good to lee bow heartily/he defpifes 
imy Thing that is fit for her to do. The greateil 
part of her Fancy is laid out in choofingher Gown^ 
in her Di/cretion is chiefly empIoTed in not paying 
,f>r it. She is faithful to the Fa/bion, to which not [ 
«riy her Opinion, but her Senfcs are wholly re/ign'd | '^^ 
» Ob/equious The is to it, that /he would be ready \ 
ta be reconciled even to Virtue, with all its Faults, \ 
If /he had her Dancing-Mafter^s Word that it was 
|bffiied at Court. J 

This Pifhire may /apply the Place of any other 
1^^^ which might be given to Prevent a Woman's 
lefcmbling i^; »^ Dd&mity of^it, well confidered, 
is In/lrufiBoii ftJCHigh, from the fame Reafon, that 
jAt Sidit of a priDkatd is a bet«9r Sermon againil 
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tliat Vice, than thebeft that ever was pteiich'd upon 
that Subjca. 



CHAP. X. 
O/Pkidb tf/si Diversions. 

AFTER having laid this againft Vanity, we 'do 
not intend to apply the fame Cenfore to Pride^ 
well placed, and rightly defin'd. It is an ambiguous 
Word j one Kind of it is as much a Virtue, as the 
other IS a Vice : But we are naturallv fo apt to 
choofc the worft, that it b become dangerous to 
commend the beft Side of it. 

A Woman is not to be proud of her fine Gown ^ 
nor when fhe has lefs Wit than her Neighbours, 
to comfort herlelf that fhe has more Lace. Some 
Ladies put (b much Weight upon Ornaments, that 
if One could fee into their Hearts, it would be founds 
that even die Thoughts of Death are made lels heft» 
vy to them by the Contemplation of their being 
laid out in State, and honourably attended to the 
Grave. One may come a good deal fhort of fuch 
an Extreme, and yet flill be fufficiendy impertinent, 
by fitting a wrong Value upon Things which ought 
to be uied widi mote Indtficrence. A Lady muft 
not appear fbllicitous to inerofi ReipeA to nerielf, 
but be content with a reaiooable Diftribution, and 
allow it to others, that (he nay have it returned to 
her. She is not to be troubleibmely nice, nor diftin- 
guifh herielf by being too delicate, as if ordinary 
Thingi were too coarK ibr her; this is an unman- 
nerly and an oftenfive Pride, and wheir it is nrac- 
tiied deferves to be mortify'd, of which it feidom. 
fuk^ She is JM to lean too mudk u^ V: CWi* 
E 4 \^^^ 
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lity, much leis, to defpiie thofe who are below iu 
Some make Qualify an Jdol^ and then their Reafon 
muft fall down and worfhip it. They would have 
the World think, that no Amends can ever be made 
for the want of a great Tttle^ or an ancient Coat of 
Arms 5 they imagine, that with thefe Advantages 
they ftand upon tne bigher Ground, which makes 
them look down upon Merit and Virtue, as Things 
inferior to them. This Miftake is not orXyfenfelefs^ 
but criminal too, in putting a greater Price upon 
that which is a Piece of good Luck^ than upon 
Things that are valuaUe in themfelves. Laugbiup is 
pot enough for fuch a Folly 5 it muft be levcrely 
whipp'd, as it juftly deierves. 

Thefe and many other Kinds of Pride ztt to be 
^vpided. That whi^h is to be recommended, is an 
Emulation in a Woman to rife to a CharaSer, by 
which (he may be diftinguifhed 5 an Eagernefs for 
Precedence in Virtue, at3 all fuch other Things as 
may gain a greater Share in the good Opinion of 
the World. Efieem to Virtue is like a cberijhing Air 
to Plants and FhwerSy which makes them blow 
and profper 5 and for tliat. Reafon it may be allow- 
ed to be in fome Degree the Caufe as weU as the 
Reward of it. ThsLt. Pride which leads to a good 
End^ canuQt be a Vic^y fince it is the Beginning of 
a Virtue 5 apd to be pleafed with juft Applaufc, is 
fo far from a Faulty that it would be an ill Symptom 
in a Woman who /Hould not place the greateft Part 
of her 3^tisfa£liojn o^ it, . Humility is, no Doubt, 
a great Virtue, but it.ceafes to be fo, when it is 
afraid to fcorq an ill Thirig. 

The laft Thing wc have to recommend to young 

• Women particularity tbo' it likewife affefls thofe of 

every Age and Station of Life, is, a wife and fefe 

Method of ufinjoj Diverfions. To be too eager in 

the Purfviit; of Plcjifuresi whilft th?y are young is 

.... . daJ?gerou;^j 
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dangerous : to Catch at them in riPer Years b gralp- 
ing a Shadow. Thoie who are idle havq no Need 
of them, and yet they, above all others, give them* 
ielves up to them. To unbend our Thoughts, when 
they are too much ftretched by our Cares, is not 
more natural than it is neceflary, but to turn our 
whole Lives into a Holiday, is not only ridiculou^ 
but deftroys Pleafure inftead of promoting it. 

Some Ladies are foelpoken ibr-i9ierrv Meetingi^ 
as Beffus in the Play, was for Duels. They are en- 
gaged in a Circle ot Idleneis, where they turn round 
K)r the whole 'Year, without the Interruption of a 
ferious Hour. They know all the Players Namci^ 
are acquainted wi tn ev ery Fidler in Town. No 
Soldier is vtSot€'(StSeSSSRVib fhfe Sduffd of hU Cap- 
taints Trumpet, than they are to that which fum- 
moneth them to 3,T^upptf Strew 6v 2Ln African Monfler. 

The Spring, that brings out Flies and Fools, 
makes them Inha)»t^nts ot the T^itand Vaux-Ha//^ 
in the Winter they are an Incumbrance to the Play- 
jHoufe, and the BaHaft of the Drawing-Rcibrtu 
Theie jolly Ladies do ib continually fcek Diveriion» 
that in a little Time they grow into a Jeft, yet are 
unwilling to remember, that if they were leJdomer 
feen, they would not be lb often laugh'd at. 

To play ibmetimesto entertain. Company, or for 
"Women to divert themfelves, is not to* be dilallowcd, 
but to do it fo often as to be called Gamefters, is 
to be avoided^ next to Things ths^t are moft crimi- 
nal. Too deep Play there will be yet more Obje£H- 
#n ^ it will give the World Occafion to ask ijpite- 
ful Queftions : As how they dare venture to lofe? 
and what Means they have to pay fuch great Sums? 
Befides, if a Lady could but lee b^r own Face upon 
an ill Game,\ at a deep Stake, jfhe would certainly 
forfwear any Thing ta4t could put her Looks un- 
der I'uch a Difadvantage. ;And as a certain irv^- 
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Afoits Poet iay8» fpcakuig e( Ladies playing at 
Hasard : 

//■ rt<? Fair One's their Charms iftd fi^iently fr'tu^ 
Tbekr Elbows they'd /pare far the Sake of their Eyes. 

To dance fometinaes will not be icnpnted to a 
Lady as a Fault ; but then ihe is to remember, that 
dbe End of ber learning it was, that flie roi^t the 
better know how to ooove gracefully. It is only aa 
Advantage fofar ^ when it goes beyond it, one may 
call it exceUing m a Miftue, which is no very 
great Commendatien. 
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HATing now conduced the Vir^n to the txh 
trance of another State, we muft {hift the^ 
Scene, and attend her thither alio : And here (he 
is launched into a wide Sea, that one Relation of a 
Wife drawing afjter it many others^ for as she 
eipoufes the Man, fo Aie does his Obligations alfo 5 
and where-ever he, by Ties of Nature, or Alliance, 
owes a Reverence or Kindnefs, she is no lefs a Debt- 
or. Her Marriage is an Adoption into his Fami- 
ly, and tfaereibie flie 1%, to every Branch of it, to 
£ay what their Stations there dorefpefiively require. 
To define which more particularly, would be a 
Work of more Length than Profit ^ we ihall, there« 
fore, confine the prelent Confideration to the Rela* 
tion ihe ftands in to her Husband, (and what is 
ufuatly concomitant with Aat) her Children, and 
hefServants, and 16 fhall conndcr her in the three 
Capacities of a Wifir« a Mother » and a Milbels. 
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In that of t Wife her Doty hat levcral Rcfpea% 
U it relates. Firft^ To bia Perlixi. SeamsUy^ Td 
liis Repuution. Thirdly^ To his Fortune. The 
ficil Debt to his Pei^ is Love, which we find fet 
as the prime Arrick in the Marria^ Vow 5^ and^ 
indeed, that is the mod eflential Requifite switboot 
this it is only a Bargain and Compafl, a TyrannVt 
perhaps, on the Man's Part, and a Slavery on m& 
Woman's. It is Love only that cements the Hearts, 
ind where that Union is wanting, it is but a Sha^ 
dow, a Carcaie of Marriage. Therefore, as it is 
very neceflary to bring fome Degree of this to this 
State, fo it is no leis to mwitain and improve it in 
it. This is what ftcilitates all other Duties of Mar- 
riage ^ makes the Yoke fit lb lightly, that it rather 
pleaies than galls. . It fliould, therefore, be the Study 
of Wives to prderve this Flame, that, like the vefbl 
Fire, it may never go out : And to that End care* 
fully to guard it from all thofe Things which are na* 
tnraQy apt to extioguifh it ; of which Kind are all 
Fiowaroneis and uttle Perverfenefles of Humours ; 
alliullen and marofe Behaviour, which by taking off 
from the Ddight and Complacency of Converfation^ 
will, by Degrees, wear ofifthc Kindneis. 

Bot of air we know nothing more dangerous than 
that unhappy Paflion of Jealoufy, whic^ thoMtis 
laid to be the Child of liove, yet, like the Viper, 
ita Birth ia the certain Drfiruflion of the Parent. 
As, tfadpefore, they muft be lucely careful to give 
their Husbands no Coloor, no kaft Umbrage for 
it; fi> IhouUi they be as refdute to refid alt that 
occurs to themielves, be lb far fixnn that bufy Curi- 
ofity, that Indbftry to find Caufes of Sufpicion, that 
even where thev pre&nted themielves they fhould 
avert the Confideration, and put the moft candid Con. 
ftru£tion up6n any doubtful Afiion. And, indeed. 
Charity in this Inftance haa not more of the Tk^^^ 
than if 4h0 Serpent* h it it£iatd^ iSttf^ ^^^^ 
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.Goorfc, both in Relation^ to her prefrnt Quiet/ IbltkI 
'kcr f\itare Innocence. ■ _ '^ ' . • 

But, Derhaps, it may be laid, -that feme are not 
left to their Jealoufy and G>njeaure, but have m©wc 
.dcmonftrative Proofs. In this Age it is, indeed, no 
flrsmge Thing for Meft to publifh theii: Siri, and the 
.Oflfender does fometimesf not difcdver but boaft of 
Us Crime. In this Cafe it will, it muft be confefsM, 
be fcarce poflible to disbelieve him j but even hefc 
a Wife has this Advantage, that fhc is out of the' 
Fain, of Sulpencil She -fcnbws the utmoft, and, 
.tKerefofe, is at Lcifure- to convert all that Induftry 
which fhe would haveufed forthcDifcotery, to for- 
tiiy.hcrielf againft a known Calamity^ which fure 
ihe RKiy as well do in this as in any other ^ a patient 
Sabmiffion being the one Catholicon in all ])i{^ 
trcfies,. and as the flighteft can overwhelm us if we 
add our own Impatience towards our finking, ib the 
-greatcft cannot if we- deny it that Aid. They ar<^, 
.therefore, far in the Wrong, who, in Cafe of this 
Injury, purfue their Husbands with Virulences and 
Reproaches. This is, as Solomon (zy%y Prov. xxv. 
>o* Jlepaurtpg Vinegar upon Nitre ^ ^PP'y*^g ^^" 
rofives when fiaUams are moll needed ^ whereby 
they not only increafc their own Smart, but render 
the Wound incurable. They are not Thunders and 
, Earthquakes, but (oft gentle Rains that clofe the 
Sciffures of the Ground 5 and the Breached of Wed- 
Jock will never be cemented by Storm and loud 
Outcries. Many Men have been made worle, but 
Icarce any better by it- for Guilt* dovets nothing 
more than an Opportunity of recriminating 5 and 
where the Husband caii accufe the Wife's Bittemefs, 
he thinks he needs no other Apology for his owh 
Luft. ' . ^ .M. • ' 

A wife Diffimulation, or very-calm Notid?, is 
•fure the likelieft Means of reclaiming 5 for where 
T^ca bdve jx>t only put off Hugwfiir^'there is a 
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native Compaffion to a meek Sufferer. Wc have na- 
turally fome Regret to lee a Lamb. under the Knife^ 
whereas the impatient Roaring of jl . Swine divcrtt 
our Pity ^ ib that Patience in this'Calc is as much 
the Intereft at Duty of a >Mle. 

But there is «iother Inftance wherein that Virtue 
has. a ieverer Trial, and that is, when a Wife lies 
under the caulelefi Jealoufies of the Husband. This 
is, fure, one of the greateft -Calamities that can bc« 
fal a virtuous Woman, who, as ihe accounts nothing 
lb dear as her Loyalty and Honour, lb /he thidai 
xK> Infelicity can equal the afperfing. of thofe, elpe^ 
cially when it is from him, to whom flic has been 
the moll follicitous to. approve hetrfelf. ; 

. Women are to coniider that they live in a Titni 
that hath rendered fbme Kind of-Frailties lo habi^ 
tual, that they lay'clurm kul^fge Qrains of Allow- 
ance. The World in - this is ibmewhat unequal; 
and the Mdculiae jScx (eems to play the Tyrant irf 
diftinguifhing par<(ially for^hemiclves, by making; 
that in the utmoft Degree crinuoal in the Woman, 
which in a Man pafles under a much gentler Ccn^ 
fure. TheR,oqt;aad Exculc ' of this Injuftice, is 
the Prelcrvation .<)f Families from any Mixture, 
which, may bnng a Blemilh tp.them : And whilft 
the Point of Honour continues to be lb placed, it 
leems unavoidable ip give the Female Sex the great:* 
pft Share of the: Penalty : But if in this it lies under 
a;ny Difadvantage, it is motte than recompenfed, b)i 
haying thc;iHonour of Families in their Keeping. 
The O>nfidera,tioa $> great aTruft muft give the 
Wpman. make^ full Amends ^ and, this Power the 
World has lodged in them, can hardly fail to re^ 
ilrain the Severity of an ill Husband, and to im- 
prove the Kindnefe and Efteem of a good one. 

We fliall next -fpeak pf a. Wife's Behaviour to a 
Dhunkard. It will be. granted, that- though ^here 
arc Vices of ^ deeper Dye, than the Lft\ t ^^ "^vt^fc^ 



6a Tiil,ADY'% Con^aition. 

rt tbcre are none of a greater Deformity, when k 
not reftrained : But with aO tlu% dhe &me Cuf- 
ioai^ which is die niorc to be lamen^nl for its being 
ft general, /hould make tt left uneaiV to every one 
in particular, who it to fafler bv the tSk&s of it ; 
A that in the firft Place it will ne no new Thing for 
a Woman to have a Drunkard ibr her Husband ^ 
and there is, by too frequent Examples, Evidence 
enough that fuch a Thing may happen, and yet a 
Vfife may live too without beins miierable. Sel(l 
Love dimtet aggravating >\ordt to every Thing 
W€ tccl 5 Ruin and Milery anf the Terms we apply 
to whatibever we do not like, ibrgetting the Mix*- 
Cure allotted to ut by the Condition of human Life, 
by which, it it not mtended we (hpuld be quite ex^ 
aopr from Trouble. 

When a Drunken Hutband ftllt to the Lot of a 
Woman, i£ibe be wife and patient, his Wine Hiall 
be of her Side, it will throw a Veil over her Mi& 
takes, and will iet out ahd improve every Thing /he 
does, that he is jJeaied with. Odiers will like him 
left, and by that Meant, he may, perhaps, like hit 
Wife the more. When, after having dined too 
well, he it received at Home without a Storm, or 
fc much at a reproadiful Look^ the Wine will na« 
torally work out all in Kindnelt, which a Wife muil 
encourage, let it be wrapped up in ever fb much 
Impertinence. On the odier Side, it would boil up 
into Rage, if the miibken Wife Ihould treat him. 
soughly, like a certain Thing called a kind Shrew, 
than which the World with all its Plenty, cannot 
Ihew a more fenfeleft, ill-bred, ibrbidding Creature. 
A Woman fhould confider, that where die Mao 
will i(ive fuch frequent Intermiffiont of the Ufe of 
kit Reafen, the Wife infenfibly gets a Right of go« 
teminn in the Vacancy, and that raifet her Charac- 
ter waa Credit in the Family^ to a hiriier Pitdi, \ 
Amd, perhaps^ coidd be done under a fbber Hu& 
-- ^«4% 
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baid, who never puts himlelf into an Incaracity of 
holding die Reim. If thefe uc not cndre ConioU- 
tiont, at leaft they are Remcdiet to fime Degraew 
Thcv cannot make Drunnkeneft a Viitoe, nor a 
Htitbahd given to it a Felicity $ but Ladies wiA do 
themlelvet no ill Ofiice in the cndeavoorii^ by diefc 
Means to make die beft of a bad Lot. 

The next Cafe, it the Misfortune of a Ch<^ick 
or Ill-humour'd Husband. To this may be fiud^ 
that paffionate Men generally make Amends at die 
Fbot of the Account. Such a Man if be is umr 
one Day without any Cauie, wili the neit Dav w 
-as kind without anv Reaibns So duit by nmrKiog 
how the Wheels of fudi aMan*s Head are uled to 
move, a Woman may eafily bring over all his Pad 
fions to her Party. Inftead of being ftnick dosm 
by his Thunder, flie may dixeft it where, and apoa 
whom /he Aiall think it beft applied. Thus ane 
the ftrongeft Poifims turned to die beft Remedies ^ 
but then there muft be Art in it, and a skilW Haiid» 
elfe the leaft bunf^ing makes it mortal. There it a 
great deal of nice Qure requifite to deal with a Man 
of this Com{4exion. Choler proceeds from Pride, 
and makes a Man fi> partiiU to himfelf, that he 
fwells againft Contradioion, and diinks he is Icdened 
if he is opppled. Women, in this Ode, muft take 
Heed of mcreafing the Storm, bv an unwary Word» 
or kindling the Fire whilft die Wind is in a Comet 
which may blow it in their Faces : They are delete* 
roufly to yield every Thing *tiU he be|pns to coo!^ 
and then by flow Degrees they may rile, and^gaia 
ttoon the Man: Gentleneis, weil-tinaed, wilt, liKca 
Goatm, dilpel his An|^ ill-placed 5 a kind Smile 
will reclaim, when a Thrill pettilh Anfwer wouU 
provoke him ; rather than bil, upon fuch Occsfr 
ons, when omet Remedies are too weak, a little 
jPlattery may be admitted^ which by being ncceflary^ 
will ceaft to Jhr owiiial* 
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• If in the Lottery of the Wotld a Woman O.ouM. 
iraw a covetous Jlusband, itmuft be confeflcd fhe 
hasAO great ReafonitD be proud of her good Luck 5 
ycccven fuch a one. may be endured too, though 
there are few Paifions more nntraftable than that of 
Avarice. She muft firft take Care that her Definiti- 
on of Avarice may not be a Miftake: She is to ex- 
Mune every ^ Circumftance of her • Husband's For- 
tune, and weigh theiRealbn of every Thing fl^e ex- 
peflsfroi^ hha^ before /he has a Right to pronounce 
the, -Sentence.: The Complaint is now \o general 
againft all Husbands, that it giv<?8 great SufpiciOn 
Of its 'being often ill-grounded^ it is irtipoflible 
they all fhoulddefcirvc' that Cei)fure, and tberefere, 
ix'^ certain that it is many Times miiapplied. He 
thut {pares in every Thing *ii an inexculable Nig^ 
ga'vd: He that fpafes in' nothing i^ an inexcuia- 
bte Madman. The Mean is,'tO'fpare in what is 
kaft neccflaty, to lay out more Kberally in what is 
more required in. our frve'ral Circumftances. Yet^ 
Ailk will not always fitisfy. Thei»e are Wives who 
ftfeinipatittitof tre -Rules of Oeconomy, and are 
apt to call their Husband's Kinduels into ^ueftion, 
if any other Mealute ie put to their Expence than 
that of their own tancy. A Woman fhould be 
fureto avoid this /dangerous Error, ftch a Partiality 
to berfelf, is lb offenfive to an underftaiiding Man, 
that he will very ill bear a Wife's giving herfelf 
luch an- injurious Preference to all the Family, and 
whatever belong^ io it," , .i ;. 

But to admit the woVft^ and' that the Husband is 
really a clofc handed Wretch, Ihc muft in this;- as 
in other Gaies, endeavour to tnake it Jcfi affifting 
to her ;. andi firft, fhc muft obfetvg fcdftfhabk 
Hours ofrfpeaking, when AieoffeW arvyTHw- i^ 
Oppofition to thisreigning^Humourf ii third Hatid, 
ana a wjile Friend, may '<men prevail nibre than fhc 
vill be allowed to. do in hcr^ Own Caufe. Some- 
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timet (he is dc^troutty to go along with bim in 
Things where /he fees that the niggardly Part c( 
his mwd is moft predominant, by which /he will 
have the better Opportunity of perfuading him in 
Things where he may be more indifttcnt. Our 
Pa/fions are very unequal, and are apt to be raileil 
or leflened, according as they work upon dtitercnt 
Obje^ £ they are not to be fiopped or reftrained in 
thole Thinfis where the Mind is inore particuburly 
engaged. In other Matters they are more tra£lablr» 
and will reafon a Hearing, and admit of a 6ir 
Z)ifpute. More than that, diere are &w Men, even 
in this Inftance of Avarice, (b entirely abandoned 
to it, that at ibme Hours, and upon feme Occafions» 
will not forget their Natures, and for that Time turn 
Prodigal. The /ame Man who will grudfle himfelf 
what is neceflary, let his Pride be sailed and he 
/hall be profuie^ at another Time his Anger* /hidt 
have the lame Effir£l ^ a Fit of Vanity, Ambitioh^ 
and iometimes Kindnds, (hall dpen and enlarge his 
narrow Mind ^ a Dole of Wine wiO work upon his 
tough Humour, and, (or die Time, diflCulve it» 
The Wile's Bufinefs muft be, if this Cafe happens, 
to watch thele critical Moments, and not let one of 
them flip without making her Advantage of it 7 
And a W iie may be laid to want Skill, if by thefe 
Means /he is not able to fecure herielf, in a good 
Mealure, asainft the InconvenieiKies this Icunry 
Quality in her Husband mi^t bring upon her, ex-* 
cept he /hould be fuch an mcurable Monfter, as it 
is to be hoped there are not many of^ 

The laft Snppofition is, of a Woman's meeting 
with a Husband, weak and incompetent to make 
Ufe of the Privileges that belong to him. It will 
be yielded^ that fuch a one leaves Room for a great 
manjf ObjcAions: But God Almighty leldom lends 
a Grievance without a Remedy, or at leaft, fuch a 
Mitigation as take* away a creat Part ot ^^ SxvTkia, 
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?nd Smart of it. To make Tuch a Misfortune left 
hravy, a Wife is to bring firft to her Oblervation, 
that iHe very often makes a better Figure for her 
Husband'^ making no great one : And there feems 
to be little Reafon, why the lame Lady that choofes 
a Waiting Woman with worfe Looks, may not be 
content with a Husband with lels Vvit^ the Argu- 
ment being equal from the Advantage of the Com- 
parifen. ff fhe may be more aJhamed in ibme Cafes 
of fuch a Husband, fhc will fee lels afraid than 
jcrhaps fhe would be of a wife one. His unfea- 
lonabfc Weaknefi may, no Doubt, fomeriaies grieve 
her 5 but then fet againft this, that it gives her the 
Dominion, if fhe will make the-nght Ufe of it : 
Jt is next to his being dead, in which Cafe the 
Wife has a Right to adminifter 5 therefore, if fhe 
ha^ luch an Ideot, fhe fhould be fure, that none, ex- 
cept hcrlcl^ may have the Benefit of the Forfeiture : 
Such a Fool is a dangerous. Beaft, if others have 
the keeping of him 5 atid fhe muft be very undex- 
trbus, if, when her Husband jfhall refblve to be an 
Afi, fhc does not take Care he may be her Afs : 
But fhe muft go skilfully about it, and above all 
Things take Heed of diftinguifhing in Publick what 
Kind of Husband he is : Her inward Thoughts muft 
not hinder the outward Payment of the Confidera- 
cion that is due to him : Her flighting him in Com- 

Sany; befides that it would, to a- difcerning By- 
tander, give too. great Encouragement for the 
making nearer AtJpucations to h.erftlif, is in itfelf 
fuch, an indecent vV^y of afTuming, th^t it may pro-" 
voice' the tame Creature . to breaOopfe, and f hew. 
his Dominion for his Credit, whichhe was content- 
to forget for his Eafe. In fliort^^thefrrcftand moft 
approved Method will be, to do li^? a tvife Mini- 
fter to an eafy Prince, firft give him" the Order 
which are afterwards to be reccivjrd from him. 

Wit 
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With all this, that which /he is to 'pray for, is a 
^iie Husband 5 one, that by knowrne ho^to be a 
Mafter, for that very Realon will not let her feel the 
^^eight of it ; one, whole Authority is io foftened 
by his Kindnefs, that it gives her Eafe without 
abridging her Liberty 5 one that will return fb much 
Tendernels for her juft Efteem of him, that ihe 
will never want Power, tho' fhe will feldom care 
to ufe it. 

A little muft be added, concerning a Wife's Be- 
haviour to her Husband's Friends, which requires 
the mod refined Part of her Underftanding to acquit 
herfelf well of it. 

The Family into which Ihe is grafted will gene- 
rally be apt to expeft, that, like a Stranger in a Fo- 
reign Country, fhe Ihould conform to their Methodjs, 
and not bring in a new Model by her own Autho- 
rity. The Friends, in fuch a Cale, are tempted to 
rife up in Arms as againft an unlawful Invafiori 3 io 
that (he is, with the utmoft Caution, to avoid the 
leaft Appearances of any Thing of this Kind. She 
is to confider, that a Man governed by his Friends, 
is very eafily inflamed by them ; and that one who 
ijnotfb, will yet, for his own Sake, expefl: to have 
them confidered. It is eafily improved to a Point 
of Honour in a Husband, not to have his Relations 
neglefled 5 and nothing is more dangerous, than to 
raile an Obje£tioh, whicK is grounded upon Pride: 
It is the moft ftubbom and laftingPaflion we arc 
fubje£l to, and where it is the firfl Caofe of the 
War, it is veiy hard to make a fecure Peace. A 
Wife's Caution in this is of the laft Importance to 
her. 

And that fhe may the better fucceed in it, /he 
fhould carry a flrift fcye upon the Impertinence of 
her Servants, and take Heed that their Iltbumour 
may not engage her to take Exceptions, and tlv^vt 
too much aflbming in ftnalY Mattel^ ti^t ,l^«si&- 
F 2 ' ^:5jjs^^ 
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Kurfery, and may have a competent and difcrcet 
Care of them, without letting it break out upon 
the 0)mpany, or expofing herfelf by turning her 
Difcourfe that Way, wbich is a Kind of laying 
Children to the Pariih, and it can hardly be done 
any where, that thole who hear it will be io forgiv- 
ing, as not to think they are overcharged with 
fhero. A Woman's Tendernels to her Children, is 
one of the leaft deceitful Evidences of her Virtue ^ 
but yet, the Way of expreffing it muft be lubje£i to 
the Rules of good Breeding : And though a W oman 
of Quality ought not to be lels kind to them, than 
Mothers of the meaneft Rank are to theirs, yet Ihc 
may diftingui/h herlelf in the Manner, and avoid 
the coarfe Methods which in Women of a lower 
Size might be more exculeable. 

Servants are in the next Place to be confidet'dj 
and a Woman muft remember not to fail into the 
Miftake of thinking,, that becaule thty receiver 
Wages, and are fo much inferior to her, therefore, 
they are below her Care to know how to manage 
them. It would be as good Reafen for a Mafter 
Workman to delpile the Wheels of his Engines, be- 
caufe they are made of Wood. Thele are the 
Wheels of a Family j and, let her Direflions be 
never fo iaultleis, yet, if thefe Engines flop, or move 
wrong, the whole Order of her Houle is either at a 
Stand, or dilcompoled. Befides, the Inequality 
which is between her and them, muft notmatd her 
forget that ISiature makes no fuch DiftinSion, but 
that Servants may be looked on as humble Friends, 
and that Returns of Kindnels, and good Ulage, 
are as much due to fuch of them as delervc it, as 
their Service is due to us when we require it. A 
foolifti Haughtinefs in the Style of fpeaking, or in 
the Manner of commanding them, is in itidf very 
indecent • befides, that in begetting an Averfion in 
theno; of which the leaft iH Effeft to be expefled, 
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is, that they will be flow and carelefs in all that 
is enjoined them : And ihc will find it true by her 
Experience, that fhe will be lb much the morq 
obey'd, as flie is lefs imperious. She i}:ouId not be 
too faafty in giving her Orders, nor too angry when 
they are not altogether - obfervcd, much lels is /he 
to be loud, and too much difturbed:. An Even- 
nefs in diftinguifhing when they do well or ill, is 
that which will make her Family move by a Rule, 
and without Noife, and will the better iet out her 
Skill in conducting it with Eale and Silence that 
it may be like a well difciplin*d Army, which 
knows how to anticipate the Orders that are fit to 
be given them. A Vvoman muft allot well-cholen 
Hours for the Infpeftion of her Faniily, wb.icb.?Iiay, 
be io diftinguifli'd from the reft of her Time, that 
• the nccefl&ry Cares may come in their proper Place, 
without any Influence upon her Gooa-humour, or 
Interruption to other Thmgs. 

We muft not forget one of the createfl Articles 
belonging to a Family, which is, the Expence. It 
mufl not be fuch, as by failing either in the Time 
or Mealure of it, may rather draw Cenfure, than 
gain Applaule. If it was well examined, there is 
more Money given to be laughed at, than for any 
one Thing in the VVorld, tho' the Purchafers do not 
think lb. The Art of layingout Money wifely is hot 
attained to without a great deal of Thought ^ and 
it is yet more difficult in the Cafe of a WiEr, who is 
accountable to \^r Husband for her Miftakes in it. 
It is not only his Money, his Credit too is at Stake, 
if what lies under the Wife's Care is managed either 
with indecent Thrift, or too loofe Profufion. The 
"Woman is therefore to keep the Mean between the 
two Extremes 5 but it being hardly poflible to hold 
the Balance exa31y even, let it rather incline to- 
ward the liberal Side, as more fuitable to her Qua- 
lity, and lets liable to Reproach. 

F 4 ' "K 
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A Wife in her Cloatht fhotdd avoid being too 
MLudy, and not value herlrlf upon an embroider'd 
Gown } Jhc oaght to remember that a realbnabic 
Word, or an obuging Look, will gain her more Re^ 
fpefi than all her mc Trapmng^. This is not laid 
to reftrain Women from a accent Comjdiance with 
the World, provided they take the wiler, and not 
the fbolifher Part of their Sex for their ' Pattern. 

We win dole the Confideration of this Article of 
£amence, with this fhort Word ; Do not letter, your* 
ielt with fuch a Reftraint in it as may. make you 
remarkable^ but remember^ that Virtue is the greateft 
Omamimt, and good Senle the beft Equipage. 

CHAP. XIL 

O/" Widows. 

THE next State that can iucceed to that of 
Marriage, is Widoipkoodi whichi.thp* it. lu^ 
perfedes tjtoie Duties which we terminated inerely* 
in ihc Pedori of the Husband, yet, it endears thofe 
whid^ may be paid to his A(hes: Lcve isjhon^ as- 
Deatbi Cam. viii. 6. and, therefore, when : it. is- 
pure and geouine, cannot be cxtineuifli*d by [if but. 
burns like the. Funeral X^ampi^ of oid,even in vaults, 
and Chamel-Houlcs, The conjugal Love., .tranf-. 
planted into the Grave, asJntb a fine Moujd, im« : 
proves into Pi^rty, and lays a Kind of ikctcd 0Ui4T 
gation upon the ^^idow, to perform all OflSces of- 
Kefpedl and Kindncis which bis Remains an^ capa- 
ble of. , r 
Now thofe Remains are of three Sorts, his Body,. 
b's Memory, and his Childrei|» The moft proper. 
E;cpreiStun of her tcve'to the Firft, is in giving it 
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tn honcmrablc Interment ^ we metn not luch as may 
^ie with .the PoAm^^ Extravagance, of which it ft 
bbferved, that two or three near foccecding Fonerab 
Tuh) the Family, bat prudently proportitaed to hit 
C^ality and Fortune, To that her Zeal to hit Coipfc 
may not injure a noUer ReliA of him. his Chil- 
dren: And this Decency is a much betfirr Inftanceof 
her Kindneit, than all thole tragical Furies where* 
with fome Women leem tranljported towardt their 
dead Husbandt, thofe frantic Embraces, and Ca* 
leflet of a Catcaft, which betray a little too much 
the Senfuality of their Lo^e: And It it fomething 
obfervablc that thofe vehement Paflions quickly 
exhauft themrdves, and by a Kind of Sympathetic 
Efficacy, as the Bcxiy on which their Afhrfiion was 
fixM, moulders, fo .doth that alfo^ nay, often it 
attends not thoie leifurely Dejgrees of Dlflblurjon, 
but by a more precipitate Motion, feems rather to 
vani(h than confume. 

The more valuable ICindnefs, therefore, is that to 
his Memory, endeavouring to embalm that, keep 
it from peri/hing; and bv this innocenrMMlc (as 
the Egyptians were wont by a more guilt jf^ me may 
converfe with the Dead, rcprefent him fo to her 
own Thoughts, that his i»ifc may ftill fee repeated 
to. her : And as in a broken Mirror, the RelraAion 
mulriplies the Imager, fo by his DiflbluHon every 
Hour preleiits diftinft Ideas of him ] fotfaat /he Tecs 
him the oltner for his being hid from her Eyes : But 
as they ufr not tormbalm without Odours, fo /he it 
not only tojpreferve, but perfume his Memory, ren-. 
der it^As nagrant as ^e can, not bhly ti) herfelf/ 
but others, by reviving theB^emembran^e 9f whatever 
was Praiie-wofffiy in him, vindicating him from all 
Calumnies and falfe ^ccufations, and ftifling, or' 
allaying, tvjtn thc:ltrue ones as'nHuch as' /he cin : 
Aftfl, indeed, a Widow can no VTay ^tter ^covvA^; 
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fcf her o^'i> Honour, than by thisTendcmefiof her 
}{u«band'ft. 

Yet there is another ExpreflSon of it> inferior tq 
iBone of the fornner, and that b, the fetting iiich a 
Value upoo her Relation to hitn> as to do nothing 
wiworthy of it. It was the dying Charge of Aur 
ipifius to hiaWife Liviay Behave thyfelf well^ an^ 
Ttmemhsr fur Marriage : And ihe who has beeq' 
Wi^ t0 a Perfon of Honour, muil fo remember it^ 
a^ not to da any Thing below herfelf, or which he, 
ciDciIdl ^ (^Vje K>releen it, ihoujd juftly have beet^ 
iffiam'^cJof. 

The laft Tribute fhc can pay him, is in his Chil- 
iren. ^Thefe he leaves as his Proxies to receive the 
Kindnefs of which himfelf is uncapable ; fb that 
the Children of a Widow may claim a double Por- 
tkw> of the Mother's Love 5 one, upon their native 
Right asher'sj the other, as a Bcqueft in Right of 
their dead Father : And, indeed, nnce /he is to fup- 
ply the Place of both Parents, it is but neceltary /he 
ihould put on the Affeftions of both, and to the 
Tender nefs of a Mother add the Care and Condufl 
of a Father : f/V^, in a ledulous Care of their. 
Education 5 and next, in a prudent Managery of 
their Fortunes, an Order that is Ibmetimes unnap- 
pily inverted 5 and Mothers arc lb concerned to have 
the Eftate profper in their Tuition, that the Chil-. 
^en cannot, wnilft, by an unlealbnable Frugality^ 
to fave a little Expence, they deny them the Ad- 
vantages of an ingenious and genteel Breeding : 
Swell their Eftatcs, perhaps, to a vaft Bulk, but fo 
contraft and narrow their Minds, that they know 
not how to diipofe them to any real Benefit of them- 
lelves or others : A Mother by this feems to adopt 
the Fortune, and abdicate the Child, who is onlv 
made the Beaft to bear thole Loads of Wealth 
jhe will lay on him. 

Tet* 
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Yet Ibmcdmcs the lame Effeft (prings fiom auo* 
thcr Caufe, and Children are ill bred, not becadc 
the Mother grudges the Qiargc, but out of a Femi- 
nine Fondnels, which permiti her not to part with 
them to the proper Places for their Education. In* 
deed, it is not to be denied, but there are alio Dan- 
gets coniequent to the breeding Children Abroadt 
Vice having infinuated itlelf, even, into the Places 
of Erudition, having not only as many, but the 
very lame Academies with Virtue and Learning ^ . 
fo that the extreme Depravation of the Times new 
ftates the Queftibn^ and we are not to confider 
which is beft, but which is the leaft lU-dilpolure of ^ 
Children 5 and in that Competition, lure the Home 
Education will be caft, for there they may fuck in 
all the Venom and nothing of the Antidote 5 they 
will not only be taught fale Things, but, by the 
baleft Tutors, fordid Servants and Flatterers, who, 
to lecure their own Stations, and partake of my 
young Matter's Bounty, will add the worft Circum^ 
ftances for improving the Vices he is addifled to. 

As to the other Part of the Mother's Obligation, 
the managing of her Children's Fortunes, there is 
the fame Rule for her in that as for all other Per- 
fonsthat have a Truft, viz. to do as for herlelf; 
that is, with the fame Care and Diligence, if not a 
greater, than in her own peculiar Concern. 

We have hitherto fpoke of what a Widow owes 
to her dead Husband ^ but there is alfo fomewhat 
of peculiar Obligation in relation to herielC God, 
who has placed us in this World to purfoe the In- 
tcreft of a better, dire£ls all the fignal A6ts of his 
Providence to that End, and intends we fhould fo in- 
terpret them : So that every great Change that oc- 
curs, is defigned either to recall us from a wrong 
"Way, or to quicken our Pace in the Right 5 and a 
Widow may more than conjeflure, that when God 
takes away the Mate of her Boiom, tti>iJtt^ V^^ "^^ 
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a Solitude, he does by it found a Retreat from the 
U^r Jollities and Gaieties of the World, and as 
in Compliance with civil Cuftom fhe ininiures her-' 
ielf in Darknefs for a While, ib fhe fhould put on 
a more retired Temper of Mind, a more flri£l and 
fcrere Behaviour i and that not to be caft off with 
her Veil, but to be the conllant Drels of her Wi* 
dowhood. 

Marriage is fb great an Adventure, once feems 
enough for the whole Life ^ for whether they have 
been profperous or adverie in the firfl, it does almoil 
difconrage a fecond Attempt. She that has had a 
good Husband, may be fuppoied to have his Idea 
K> fixed in her Heart, that it, will be hard to intro* 
ducc any new Form : Nay, farther, fhe may verv 
reafbnably doubt, that m this common Deartn 
of Virtue, two good Husbands will fcarce iaU to 
one Woman's Share, and one will become more in- 
tolerable to her, by the Refledions fhe will be apt 
to make on the Better, On the other Side, if fhe 
have had a bad, the Smart, fure, cannot but remain 
after the Rod is taken off; the Memory of what fhe 
has fuflfered fhould, one would think, be a compe- 
tent Caution againfl new. Adventures J. yet,.. Expe- 
rience fhews, that Women, thd' the weaker Sex, have 
•commonly Fortitude enough to encounter and baffle 
all thefe Confiderations. It i$ not, therefore, to be 
expe6led that many \wU, by any; Thiiig that hath 
op can be faid, be aiverted from. re-mSarryine : And, 
indeecL ihe that does not prefer ve her VN'iaowhood 
upon the Accounts be&re-mentioned, may, perhaps, 
better relinquifti it. St. Paul^ we fee adviles, that 
thole Widowji who found no better Employment thak 
^rorn^ from Hnufe. t§ Houfe^ that grew by their. Va- 
cincy» toi/» Tathrs 0nd ^tf/yrboiifefy. 1 Tim. v, 13. 
fhould marry again, it being, the befl Way to fix 
thcfe wandering Planets, to find them fiu^neft of 
their own at Home, that fo they may not ran»ble 
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Abroad to intermedle with that of othen : And the 
Truth is, they that cannot brook the Retiredneft 
and Gravity, which becomes a Widow, had better 
put themielves in a State that requires it^ and if 
they refolve not to conform their Mind$ to their 
Condition, to brine their Condition to their Minds s 
But in the doing that, there will be ibme Cautions 
very neceflary to be oblerved. 

Firft, in reiped of Time, common Decency re- 
quires, that there be a confiderable Interval between 
the parting with one Husband and the chufing an« 
other. The next Thing is, the Equality of the 
Match. There is one Particular wherein any great 
Diiproportion is much to be avoided, and that is in 
Years. ' The Humours of Youth and Age differ 
fo widely, that there had nc^d be a great deal of 
Skill to CQmpofe the Difcord[itito a Harmony. Whetfi 
a young Woman marries an bid Man, there are com- 
monly Jeatoufies on the one Parr, and Loathings on 
(he other, and if there be not an eminent Degree of 
Diicretion in one or both, there will be perpetual 
Dilagreements. But this is a Gale that docs not 
often happen among thofe \yeAow fpeak to ; for 
tho* the Avarice of Parents ioKtimes forces Maids 
upon fuch Matches, yet, WSows, who are their 
own Chooiers, leldom make Tuch EleftioQS. The 
Inequality among them ccmmonly fells on th^' 
other Siae, and old Vfaam marry young Men.' 
Indeed, any Marriage is injfuch. a Folly and Doat* 
age. They who muft ibddenly make their Beds 
in the Duft, why Aiould they think of a Nuptial 
Couch? And to fuch, the Anfwer of the Philofo. 
pher is appofite, who being demanded, what was 
the fitteft Time for marrying 5 replied, Far tie 
Young not yetf for tbe Old not at all. 

But this Doataee becomeis pcrfeft Frenzy and Mad- 
nels when they cnufe. young Husbands : This U axi 
AQCMtsmhtim of Ablurdities atvd 0^^\\t^^^vaw^* 
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diey then become, like the King's Daughter, all 
^orious within too ; a much more valuable Bravery 
dian the Garment rf Needle Work and Veflure of 
Qold^ Plklm xlv. 14. And tbb is it that muft enter 
them into the King's Palace, into that new Jerufa- 
ttm^ where they shall not wear, but inhabit Pearls 
andCtms^ Rev. xxi. ip. be beautiful without the 
Help of Art or Nature, by the mecr Reflexion of 
the divbe Bhghtne& ^ be all that their then enlarg'd 
Gomprehenfions can wish, and infinitely more than 
Aey can here imagine. 

Having now laid all that we think fufficient for 
the Inftri^on of our Fair Readers, for their Re- 
ligions and Moral Behaviour, we shall proceed, ac- 
cording to Promife, to give them Direaions in all 
Farts of Good Housewifery, and begin with 
Rules to be obierved in the Art of Cookery, and 
a CoUeAion of Receipts, which we propole to make 
the fulleil and moft compleat of any ever yet pub- 
fished. 




CH Ay. 
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CHAP. XIII. 

C O O K E R Y. 

O/^Gravies, Soots, Broths; 

and Po T T A G E s. 

To make aftrong Broth for Soops and Sauces. 

TA K E a Leg of Beef, or a large Quantity 
of any other Part, and let it over the Fire 
in four Gallons of Water 5 fcum it clean^ 
fcafbn it with Salt, whole Pepper, both Black imdl 
yamaicay fix or eiAt Onions, Ibfne whole Qovca 
and Mace, a good Bundle of Thyme and VzuQefyf. 
Boil it four Hours, 'till it has boiled half away ^ 
then ftrain it ofl^ and keep it for Ufc. 

To make a Brown Gravy /<?r Soops rt»i/8auce«# 

TAKE three or four Pounds of coarfc lean Be« . 
and put it into a Frying-pan, with fome &f\ 
Bits of Bacon at the Bottom, and cut five or fii^ 
Onions in Slices ^ cut a Carrot in Pieces, whiclb 
with fome Crufts of brown Bread, and a. Bundle o^ 
Thyme, cover up dole, and put all over a gentio 
Fire, and let it fry very brown on both Sides, bu|( 
not bum^ then put into it two or three QUiartt , 
of the ftrong Broth, mentioned in the Receipt above 5 
leafon it with Pepper, and let it ftew an Hour, an4 
then ftrain it through a Hair Sieve 5 fcum ofl* the^ 
Fat, and keep it for Ufe : If it is for Soops, yoij . 
muft make a larger Quantity. 
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Gravy fir Brown Sauces. 

TAKE fome Neck of Beef, cut it in thin Slices, 
then flour it well, and put it in a Sauce-pan, 
. withi a Slice of fat Bacon, an Onion diced, fome 
Powder of IWeet Marjoranor, fome Pepper and Salt, 
cover it clofe, and put it over a flow Fire j fl:ir it 
three or four Times, and when the Gravy is brown, 
put fome Water to it 5 ftir altogether, and let it boil 
S)out half an Hour 5 then ftrain it off, and take the 
Fat off the Top, adding a little Lemon-juice. 

Gravy fir White Sauces. 

TAKE Part of a Knuckle, or the worft Part 
of a Neck of Veal, boil about a Pound of it 
in a Quart of Water, an Onion, fome whole Pep- 
per, fix Cloves, a little Salt, a Bunch of iweet 
Herbs, half a Nutmeg fliced 5 let it boil an Hour, 
l>,^^hen fbain it off, and keep it for Ufc 

p- V^ A Cheap Gravy, ^ 

*"' ■ ' ^TT^AKE a Glafs of Small Beer, a Glafs of 
Jl Water, an Onion cut linall, fome Pepper and 
aSh, a little Lemon-peel grated, a Clove or two, 
a Spoon&l ofMufliroom Liquor, or pickled Walnut 
!biquor, put this in a Bafon 5 then take a Piece of 
Biitter, and put it in a Sauce-pan on the Fire, and 
m it melt 5 then druge in fome Flour, and ftir it 
*cll, 'till the Froth hnks, and it will be brown ;■ 
wen put in fome fliced Onion, and your Mixture to 
dbe brown Butter, and give it a Boil up. 

To make Gravy in Hafte. 

CUT an Ox-Kidney into Slices, leafon it high 
with Salt and Pepper, put it into a Stew-pan, 
With Tuft Water enough to cover it, a Shalot or two 

cut^ 
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cut, and a flic*d Onion, a Bit of Butter, and 4 
Bunch of fwect Herbs, and let it ftcw gcnriy. 

Or thus. 

CUT 3. Pound or two of lean Beef into Slices, 
beat it well, and put it into a Frying-pan 'tiJl 
it be brown 5 add to it a Pint of ftrong Broth, and 
an Onion, boil it a little, and ftrain it for Ufc, 

To make Mutton-Gravy. * 

ROAST your Mutton a little more than hal^ 
then cut it with a Knife, and faueeze out the 
Gravy with a Prelsj then wet your Mutton with a 
little good Broth, and prefi it the fccond Time j 
put a uttle Salt into it, and keep it in an earthen 
Veflcl for Ufe. 

To make Veal-Gravy, 

CU T Steakes off of a Fiflet of Veal, beat them 
well, lay them in a little Stew-pan 5 flice Car- 
rots, Parfnips, and Onions, and lay over thems 
Cover your Pan, and let it OL.'. f**" ; - ''- 

menting the Fire by Deg- - ft^am »nto it, through a 
is almoft wafted, and A 3"^^ which put a Bunch of 
Pan, and is become arfnips, and a Bunch of Parfl^ 
Broth a whole ^ "^ Onions : Sealon it with Salt^ 
Clove's • then *'^^ Herbs, and an Onion ftuck with 
three (^ ^°^^ ^'^ ^^ ^^ together, and put in a Bunch 
^^f ju'orrel, and another ofChervil, apd two or three 
^QQj%)nfuls of Juice of Onions 5 fee that the Broth 
^ well tafted, and make Ufe of it to fimmer all 
jrts of Soops made o£ Legume s^ 

gs A Green Peas-Soop without Meat. 

vrrrHILE you are/hellinff the Peas, feparate 

H'fcVV the Young from the Old, and boil the old 

cutmes 'till they are fo foft that you can pafi them 

« through a Colander^ then put the Liquor ^xvd xVvt 

G 5 ^>A^^dL 
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and a Bunch of fweet Herbs j let it flew, but do 
not let it boil t when 4t comes to be of a good 
brown Colour take it up, and put it into an earthen 
Pan 5 when it is cold, skim off the Fat, and keep 
it one Week under another 5 if it begins to change, 
boil it up again. 

If it be tor a white Fricafcy, melt your Butter 
with a Spoonful or two of Cream, and the Yolks of 
Eggs, and White-Wine, 

A Fijh Gravy for Soop. 

TAKE Tench or Eels, cleanfed from Mud, and 
Icour their Outfides well with Salt, then hav- 
ing pulled out their Gills, put them into a Kettle 
with Water, Salt, a Bunch of fweet Herbs, and an 
Onion ftuck with Cloves 5 let all thefe boil an Hour 
and a hal^ and then ftrain off the Liquor through 
a Cloth 5 add to this the Peelings of Mufhrooms, 
well walhed, or Mufhrooms themfelves cut Imall 5 
boil theft together, and ftrain the Liquor through 
a. Sieve, into a Stew-pan, upon Ibme burnt or fry'd 
^our and ^ ^•^♦^^si.Lemon, which will fbon render 
r4« ft tr 'B r>\ r r of ^ fi"^ Flavour, fit for 
PAKE a Glals of ^tccording to the Palate, 
Water, an Onion cut li^.^^^ j^^| .^e Soop, a 
aft, a little Lemon-peel gratt ^ 

. Spoonfwl of Miifhroom Liquor, v. ^ 
X^quor, put this in a Bafon ^ then tak 
Biitter, and put it in a Sauce-pan on the Fiu, . 
Kt it melt $ then druge in Ibme Flour, and ftiPg^* 
#cll, 'till the Froth finks, and it will be bro/ag- 
ihen put in fome diced Onion, and your Mixturt^m 

dbe brown Butter, and give it a Boil up. ^"^ 

in 

To make Gravy in Hafte. ^^ 

CUT an Ox-Kidney into Slices, leafbn it hi^ck 
with Salt and Pepper, put it into a Stew-pai a 
With juft Water enough to cover it, a Shalot or tw^n 
• cutj 
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brown Stock, you muft pafs your Fi/h off in 
browned Butter, and ftove it 5 then put in your Li- 
quor and Sealbning. 

A Stock for an Herb Soop. 

GE T Chervil, Beets, Chards, Spinage, Sellery, 
Leeks, and (uch like Herbs, with two or three 
large Crufts of Bread, Ibme Butter, a Bunch of 
fweet Herbs, and a little Salt 5 put thefc with a 
moderate Quantity of Water into a Kettle, and boil 
them for an Hour and an half, and ftrain out the 
Liquor through a Sieve, and it will be a good 
Stock for Soops, either of Afparagus-Buds, t/Cttuce, 
. or any other Kind, fit for Lent or^Faft Days. 

iroth of Roots. 

BOIL about two Quarts of Seed Peas 5 wHetr 
they are very tender, bruife them to a Mafh 5 
put them into a Boiler, that holds aBufhel of Wa- 
ter, and hang it over the Fire ^or an Hour and a 
half 5 then take it off, and let it fettle. Take next 
a middle-fiz'd Kettle, and ftrain into it, through a 
Sieve, the clear Puree 5 into which put a Bunch of 
Carrots, a Bunch of Parlnips, and a Bunch of Parfley 
Roots, with a Dozen Onions : Seafon it with Salt^ 
a Bunch of Pot Herbs, and an Onion ftuck with 
Cloves. Boil all of it together, and put in a Bunch 
of Sorrel, and another ofChervil, ai^d two or three 
Spoonfuls of Juice of Onions 5 fee that the Broth 
be well tafted, and make Ufe of it to fimmer all 
Sorts of Soops made of Legumes^ 

A Green Peas-Soop wttbout Meat. 

WHILE you are/hellinff the Peas, feparate 
the Young from the Old,, and boil the old 
ones 'till they are fo foft that you can pals them 
through a Colander ^ then put the L\qvxot 2itv^ ^'c 
G 3 ^>A^^Sl 
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pulped Peas together into this ^ put in the young 
Peas whole, adding (bme Pepper, two or three 
Blades of Mace, and fome Cloves. 

When the young Peas are boiled enough, put a 
Faggot of Thyme and fweet Marjoram, a little 
Mint, Spinach, and a green Onion ihredl, but not 
too (mall, with half, or three Quarters of a Pound 
. of Butter, into a Sauce-pan ^ and as thefe boil up, 
fhake in fome Flour to boil with it, to the Quantity 
of a good Handful, or more^ put alio a Loaf of 
French Bread into the Broth to boil, then mingle 
the Broth and Herbs, &c. together 5 feafbn it with 
Salt to your Palate 5 and gamifh with fome fmall 
white Toafts, neatly cut, and Ibme of the young 
Peas. 

A Young Green Peas Soop. 

PUT fome young Peas into a Stew-pan, with a 
Piece of good frefti Butter, and a Faggot of 
fweet Herbs ^ lealbn them with Pepper and Salt, 
and, after you have toffed them three or four Times 
on the Stove,_ put fome Veal Gravy to them, and 
let them boil gently : Then take two round Loaves 
of French Bread, of about a Pound Weight each, 
cut them in Halves, and take out all the Crumb j 
if the four Crufts will go into your Difh, ufe them 
all, or as many as it will contain. Put your 
Crufts into a Stew-pan, with a Pinch of half-beaten 
Pepper, and a little Salt da(h'd over them 5 then 
take a Spoonful of good Broth, and ftrain it over 
your Crufts, let them take a Boil or two, 'till they 
are tender, and immediately put them into your 
Soop-Difti, and put them over the Stove, and let 
them juft ftick to the Difh, but not burn^ your 
Peas being well tafted, put them upon your Crufts, 
and ferve them hot, 
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A dry'd Pcas-Soop* 

YO U may make this of Beefj but a I^eg of 
Pork is much better 5 or the Bones of Pork, 
or of the Skin and Hock of a Leg of Pork. Strain 
the Broth through a Sieve, and to every Quart of 
Liquor put half a Pint of fplit Peas, or to three 
Quarts of Liquor a Quart of whole Peas. 

The whole Peas muft be paffcd thro' a Colan- 
der, but the fjylit Peas do not need it 5 put in Sd- 
lery accordingly as you like ft, cut fmallj dry'd 
Mint a«d fwcet Marjoram in Powder 5 Icafon alfo 
with Salt and Pepper, boil all 'till the Sellery is 
tender. 

If you boil a Leg of Pork this is to be done 
when the Meat is taken out of the Pot 5 but if you 
make Soop from the Bones, boilthefe Ingredients 
afterwards in the Liquor. 

When you ferve it up, lay a French Roll in the 
Middle of the Difh, and gamilh the Border of the 
Difh with^ win ^Rread fi^gobd i 

Some pt Colour, ada to it your which is agree- 
able enough^uckle of Veal, leaving lO.toafted Bread 
cut into Dice^ullet white, to foak your-JB!?. add the 
Leaves of white BeXber Ufes in the Kitchen.' 1 

A vcynI"^ '" Readinefs, take fuch* 
^ ^^^y iJhcre you are will afford, fuch 

BOIL three or four Pe /ittle Chervil, or Cab- 
in two Gallons of Water?va/hed, mince them 
Peas, 'till the Meat is all in Ki^ueezetheWa- 
from the Meat and Husks 5 but half In ^^r deep 
fore you ftrainit, put in two or three Anchovirt*: . 
Then put into a Sauce-pan as much as you would ^' 
have lor that Meal, with an Onion ftuck with 
Cloves, a Race of Ginger bruifed, a Faggot of 
Thyme, Savoury, and Parfley, and a Itttle Pep- 
per- boil it for near half an Hour, then flir in a 
Piece of Butter, and havii^g fued W^ "5^^x05^- 
F 4 ^^^^ 
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pulped Peas together into this ; put in the yo\^tig 
Peas whole, adding (bme Pepper, two or tbr^ 
Blades of Mace, and fome Cloves. ^ 

When the young Peas are boiled enough, Vy ^\q 
Faggot of Thyme and fweet Marjoram, a " ^^ 
Mint, Spinach, and a green Onion ihred, ^^ ^ji 
too fmall, with half, or three Quarters of a f^ ^p^ 
of Butter, into a Sauce-pan j and as thefe b^u j * 
Ihake in fome Flour to boil with it, to the Q^^Yoi 
of a good Handful, or more 5 put alio a L^at . 
irewcib Bread into the Broth to boil, then f^^l^YtH 
the Broth and Herbs, ^c. together 5 ^^^^^^ ^^fo^aU 
Salt to your Palate 5 and garnifh with fo^ci^ out^S 
white Toafts, neatly cut, and Ibme of tUe V 
Peas. 

A Young Green Peas Soop* . • , 

PUT fome young Peas into a Ste>^-^^5J^ ^^p^ ' 
Piece of good freih Butter, and ^ ^^^l' ^ 
Iweet Htrrbs ^ lealbn them wirh Peg*"^ct ^^^"^ 
and, after you have toffed them thre^ ot ^^^e<^' 
on the Stove^ put fome Veal Grav^^i^ to ^^Jl^ 
let them boil gently: Then take twA ^n* ^*^Ai 
of French Bread^ of about a Pou^ 
cut them in Halves, and take out 
if the four Crufts will go into yoi:i. 
all, oir as many as it will cwnt 
Crufts into a Stew-pan, with a Pii 
. Pcjpper^ and a lime S^^lt dalh'A 
take a Spoonful of good Brodi. 
your Crufts, let them liike ^ ^ 
are tender^ and ' 
Soop-Diib, 

thcna T -^"^ — ~ — ^ 

Peas b ->»*- 

find i ^'•^"^" ^ 




Meat Balls, Bacon, and French Bread, cut into 
Dice, with Spinach boiled green j- put thefe to the 
'^oop ia the Diih. 

A Peas-Soop for Lent, or any Fafting Days* 

BO I iU a Quart of good Peas in fix Quarts of 
Water, 'till they are loft 5 then take out ibmc 
of the clear Liquor, and flrain the Peasi, from the 
Husks, as clean as may be ^ then boil fome Butter, 
and when it breaks in the Middle put in an Onion 
and ibme Mint, ci^t very finall, Spinach, Serrel, 
and a little Sellery, cut grofly $ let thefe boil for 
a Quarter of an Hour, ftirring them often 5 then 
with one Hand /hake in Ibme Flour, while with 
the other Hand jjou pour in the thin Liquor ^ then 
put in the ftrained Liquor, Ibme Pepper, Mace, 
and Salt, and boil it for an Hour longer : Put a 
Pint of fweet thick Cream to as mu<ih of it as 
will make a large Difh, laying a French Roll, 
crii^d, and dipped in Milk, in the Middle of the 
IJiin. ..avc toll a three e 

^ put fome Veal Gravy f 

G.^pp ,^il gently: Then take tw 
l^^^Jh Bread, of about a J^, fix green Cu- 
. itXm in Halves, and tafeft out the Cores ; 
^ if the four Crufts will go i;^d fcald them in boil- 
all, or as many as it ^.-nto ^ong Broth^ let 
Crufts into a Stew-pa-r, with a Handful of Green 
Pepper, and a lit*^ ^^^l- 

yoatJ^^^<^^P ^^ Santc the French Way, 

r Tr\UT over th? Fire twelve Pounds of Beef, fea- 
Jl foned moderately with Spices and Salt, boil it 
•till your Broth is ftrong, ftrain it to a good Knuckle 
of Veal blanched, then boil it up a lecond Time, 
putting your Pullet to it that you defign to ferve in 
the Middle of your Soop ^ let it boil 'till it comes 
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to the Strength of a Jelly, put to it, in the Boiline, 
a Bit of Bacon that is not rufty, ftuck with & 
Cloves : Tour Broth being thus ready, at the fame 
Time, make a Pan of good Gravy thus : Take a 
Stew-pan, or Brafs Difh, place in the Bottom of 
it a Quarter of a Pound of Bacon cut in Slices, clean 
from Ruft, likewife the Bignefs of half an Egg of 
Butter 5 take five or fix Pounds of a Fillet of Ycal, 
and cut it in Slices as thick as you do for Scotch 
CoUops, and place it on your Bacon in your Stew- 
pan, covering all the Bottom over. If you have no 
Veal ufe Buttock of Beef, fet it over a clear Fire, 
not very hot, and let it colour : When it begins to 
crack, put a little of the Fat of your boiling Broth 
to it, ftir it as little as poffible, becaufe it makes it 
thick, and throw in three or four f liced Onions, one 
Carrot, two Turnips, a little Parfley, a Sprig of 
Thyme, a little whole Pepper, and Cloves : All thefe 
Ingredients being fry'd together, *till you think it 
comes to a good Colour, if in Summer, a few 
Mufhrooms wiQ give it a good Tafte. >\'hcn it is 
of a good Colour, add to it your boiling Broth 
from your Knuckle of Veal, leaving fome to keep 
your Veal and Pullet white, to foak your*Bread witn 
for the Soop, and other Ules in the Kitchen. Your 
Broth and Gravy being in Readinefs, take fuch 
Herbs as the Country where you are will afford, fuch 
as Sellery,. Endive, Sorrel, a little Chervil, or Cab- 
bage-Lettuce, well picked and wa/hed, mince them 
down with your mincing Knife, and Iqueeze the Wa- 
ter from them, place them in a litde Pot, or deep 
Sauce-pan, put to them ib much of your Broth and 
Gravy as willjuft cover them, let them boil tender j 
then take the Crufts of two French Rolls, and boil 
them up . with three Pints of Gravy, and ftrain it 
thro' a Strainer, or Sieve, and put it to your 
Herbs 5 if you have no French Bread to thicken it 
with, take the Bigneis of au Err oi Luwa, ?c W-aJJc 
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Handful of Flour, and brown it over the Fire, and 
a little minced Onion, if the Eaters be Lovers of it, 
if not, let the Onion that was in the Gravy ferve. 
Add to your Brown 'ibme Gravy, and boil it, and 
ftrain it through a Sieve to your Herbs, inftead of 
French Bread 5 let your Herbs be pretty tender be- 
fore you put your Thickening in 5 boil all together 
half an Hour, and fcumoff the Fat, place in the 
Bottom of youflr Dilh, that you intend to lerve your 
Soop in, fome French Bread in Slices, or the Cruft 
dried before the Fire, or in an Oven, boil it up with 
fome of your Broth, fo put your Fowl and Herbs on 
the Top of it 5 let your Gamifhing be a Rim, on 
Ac Oatfide of it Sellery, or Endive, tender boiled 
in good Broth, and cut in Pieces about three Inches 
long ^ if you cannot Ipare Herbs, take a Bit of 
Forced-Meat, and boil 'd Carrot togarnifh it; Serve 
it hot, and take ^ Care there {s no Fat on it. 

A Soop de Sante the Englifh IVay. 

YOUR Gravy and Broth being ready, as in 
the above Receipt, inftead of Herbs take 
Carrots, and Turnips, and cut them in Iquare Slices 
an Inch long, and the Bignefe of a Quill, blanch 
.them oflf in boiling Water, but blanch the Carrots 
more than the Turnips, and ftrain them out in a 
Colander, from the Water where they are blanched 
in 5 then take two Quarts of Gravy, the Cruft of 
two French KoWs^ an3 boil them as before directed, 
ftrain it through a Strainer or Sieve, and put it to 
the Carrots and Turnips, let them boil gently in it 
over the Fire, *till they are tender; your Bread 
being foaked in your Di/h, put in the Middle 
of it a Knuckle of Veal, or a Pullet, or Chicken. 
Let your Garnifhing be Carrot, or Turnip, cut in 
fmall Dice, and boiled tender 3 skim off the Fat, fo 
ferve ir, 

Soop 
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Soop Lorraine* 

HAving very good Broth, made of Veal ami 
Fowl, and ftrain'd clean, take a Pound of At 
monds, aqd blanch them, pound them in a Mortar 
very fine, putting to them a litde Water, to keep 
them from oiling, as you j)ound them, and the 
Yolks of four Eggs tender bbiled, and tl^ Lean of 
the Legs and Breaft of a roafted Pullet or two^ 
pound all together very fine 5 then take three Quarts 
of very good Veal Broth, and the Cruft of FremA 
Rolls cut in Slices, let them boil up together over a 
clear Fire, then put to it your beaten Almonds 5 let 
them juft boil up together, ftrain it thro* a fiae 
Strainer to the Thickneis of Geam, as much as 
will lerve the Blgneis of your Di/h 5 haih or minoe 
the Breaft of two roafted Pullets, and put them in- 
to a Loaf as big as two French Rolls, the Top cut 
off, and the Crum taken out, lealbn your Hafb 
with a little Pepper and Salt, a Icraped Nutmeg, 
and the Bigneis of an Egg of Butter, together 
with five or fix Spoonfuls of your ftrained Almonds; 
let the Bread that you put in the Bottom of your 
Soop, be French Bread dry'd before the Fire, or in 
an Oven ^ ibak it with clean Broth, and a litdhe 
of your ftrained Soop, place your Loaf in the Mid- 
die 5 put in your Hafli warm ; you may put four 
Sweetbreads, tender boil'd, about your Loaf if you 
pleale. Let your Garnifhiig be a Rim andafliccd 
Lemon, fo fervt it up. 

A Vermicelly Soop. 

GE T two Quarts of good Broth made of 
Veal and Fowl, put to it about two Ounces 
of Vermicelly, and a Bit of Bacon ftuck with 
Cloves ^ rub a Piece of Butter about the Bigneis 
of half an Egg, in half a Spoonful of Flour> aud 
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diflblvc it in a little Broth, to thicken your Scop ; 
Boil a Pullet, or a Couple of Chickens for the 
Middle. Let your Gamifhina be a Rim, on the 
Outfide of it cut ILenioo, foak your Bread in the 
Difh with fome of the fame Broth 5 take the Fat 
off, and put your Vcrmicclly in your Difh, & 
fcrvc it 

You may make Ricc-^op the fame Way, only 
your Rice being firfl boiled tender in Water, mull 
be boiled an Hour after in ftrong Broth 5 but half 
an Hour will boil the Vermicelly. 

Soop au Bourgeois. 

HAving good Broth and Gravy in Readinefi, 
take four Bunphes of Sellery, and ten Heads 
of Endive, wafh them clean, and take off the Out- 
fide^ cut them in Pieces an Inch long, and fwing 
them well from the Water. This Soop may be 
made brown or white: If you intend it Iwrown,* put 
die Herbs into two Quarts of boiling Gravy, hav- 
ing firft blanch *d them in boiling Water five or fix 
Minutes 5 then take the Crufts of two French Rolls, 
boil them up in three Pints of Gravy, ftrain 
them thro' a Strainer or Sieve, and put them to 
the Herbs, when they are almofl reacfyj for that 
is to be minded in all Soops, that your Thickening 
is not to be put in 'till your Herbs are almoft ten- 
der: You may put in the Middle of your Soop a 
Pullet or Chickens. Let your Garnishing be a 
Rim, and on the Outfide fome of your Sellery, cut 
in Pieces three Inches long, your Bread being 
foaked in fome good Broth or Gravy, and your 
Herbs boiling hot 3 Ibferveit. 
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Jl Savoy Soop» 

L£ T your Savoys be cut in four Pieces, and 
three Parts boiled in fair Water 5 then fqueeze 
them, when cold, with your Hand, clean iix>m the 
Water ^ place in a large Sauce-pan, or little Brali 
Difh, luch a Quantity as your Difh will hold^ 
there muft be Room between each Bit of Savoy, 
to take up Soop with a large Spoon ^ put them a 
boiling with as much Broth or Gravy as will co« 
ver them : Set them a ftcwing over the Fire two 
Hours before Dinner 5 at the fame Time, take a 
Sauce-pan, with a Quarter of a Pound of Butter, 
put it over the Fire with a Handful of Flour, keep 
It (lirring 'till it is brown ; put to it two mincea 
Onions, and ftir it a little afterwards, then put to 
it a Quart of Veal Gravy, boil it a little, and pour 
it all over your Savoys. You force Pigeons be« 
tween the Skin and the Body with go<2[ Forced- 
Meat, made of Veal 5 or vou take a Duck, or Duck- 
lings, being trufled up for boiling, then fry them 
off, and put them a ftewing with your Savoys 5 let 
a little Bacon, ftuck with Cloves, be put in with 
them to ftew. Let your Garniftiing be a Rim, andi 
on the Outfide of it Slices of Bacon, a little Heart 
of Savoy between each Slice, taking the Fat clean 
off 5 fbak your Bread in your Diih, with fome good 
Broth or Gravy, place your Savoys at a dueDif. 
tance, and your rowl in the Middle^ {o Icrve 
it up. 

A Kervel Maes Pottage. 

GET a Knuckle of Veal, chop it all in littfe 
Pieces, except the Marrow-bone, Icafon the 
Flefti with a little Salt, Nutmeg, pounded Bifcuit; 
and Yolks of Eggs, and make little Force-Meat 
Balls, of the Bignels of a Pigeon's Egg 5 which being 
boiled in a Broth-Pot for the Space of a fuU KQk^xt^ 



then take three or four Handfuls of Chervil picked 
clean, two or three Leeks, and a good Handful of 
Beet Leaves, mince them together, and add two or 
three Spoonfuls of Flour, well mixed with two or 
three Spoonfuls of Broth, that it may not be lumpy, 
and do It over the Stove as you would do Milk Pot- 
tsrge. This Pottage muft appear green. On Fi/h 
Pays cut fome Eels in Pieces, with which make the 
Broth, and you may put in a Handful of Sorrel 
among the other Herbs. 

A Sorrel So^p with Eggs. 

BOIL a Neck of Mutton, and a Knuckle of 
Veal J fcum them clean, and put in a Faggot of 
Herbs 5 feafbn with Pepper, Salt, Cloves, and Mace, 
and when it is boiled enough, ftrain it off, let it fettle, 
and skim the Fat off, then take your Sorrel, and 
chop it, but not fmallj pals it in brown Butter, 
put in your Broth, and fome Slices of French Bread, 
and ftove in the Middle a Fowl, or a Bit of a 
Neck of Mutton; then garni fh your Dilh with 
Slices of fry'd Bread, and ftew'd Sorrel, with fix 
poached Eggs, laid round the Dilh, or in theSoop. 

A Crawfiih Soop. 

TAKE half a Dozen Whitings, half a Thorn- 
back, and a large Eel, cleanfe them, and 
boil them in as much Water as will cover them ; 
•kim the Pot well ; feafon with a little Salt, whole 
Pepper, Ginger, Mace, an Onion ftuck with 
Cloves, Thyme, and Parfley, and boil them all to 
malh ; then take the Tails of half a hundred 
Crawfifti, pick out the Bag, and all the woolly 
Parts that are about them, put it into a Sauce- 

fan with Water, Vinegar, Salt, Lemon, and a 
aggot of Iweet Herbs 5 when thefe have ftew'd 
over a gentle Fire, 'till they are ready to boil, take 
out the Crawfifh Tails, and lay them by, and beat 

all 
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all the other Shells in the Liquor they were ftcwc^ 
in, with a French RoU, 'till the Shells arc beaten 
very fine 5 wafh out all the Goodnefi with tfadc 
own Liquor, then pour the other Fi/h-Liquor 
through the Shells, and ftrain all from the Filth 
and Grit. Then having, in the mean Time, a 
Carp ftewed, lay it in the Middle of the Difh r 
Add the fiody of a Lobfter to the Soop, with good 
Gravy, and burnt Butter 5 heat the Crawfifh Tails 
in the Soop, and pour all over the Caip. Gamifli 
with a Rim of Forc'd-Meat, or clean Fafte, laying 
feme of your Crawfiih thereon 5 and lb fervc it up. 

Another Crawfifh Soop. 

CLeanfe your Crawfifh, and boil them in Water, 
Salt, and Spice, pull off* their Claws and Tail% 
and fry them ^ break the refl of them in a Stone 
Mortar ^ feafbn them with favoury Spice, and ao 
Onion, hard Eggs, grated Bread, and Iweet Herfa% 
boiled in flrong Broth 5 flrain it 5 then put to it 
fcalded chopt Pariley, and R-ench Rolls, with a fevr 
dry'd Mufhrooms, gamifh the Difh with fliced Lc* 
mon, and the Claws and Tails of the Crawfifh. 
A Lobfler Soop is made the fame Way. 

A Brown Pottage Royal. 

SET a Gallon of ftrong Broth over t||^Fire, 
with two fliivered Palates, Cocks Combs^L4n^ 
ftones fliced, with favoury Balls j a Pint of Gravy, 
two Handfiils of Spinach, and young Lettuce minc'a 9 
boil thefc together with a Duck, the Lejg and WiiMj 
Bones being broke, and pulled out, ana the Breaft 
flafhed, and drowned in a Pan of Fat 5 then put the 
Pottage in a Difh, and the Duck in the Middle, lay , 
about it a little Vermicelly, boiled up in a little 
ftrong Broth, with favoury Balls, and Sweet-breads 5 
garnifh with fcalded Pariley, Turnips, Beet-Root, 
and Barberries^ 
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Another Gravy-Soop. 

TA K E a Leg of Beef, and a Piece of the 
Neck, and boil it 'till you have^ the Good- 
nefs out of it ^ then drain it from the Meat 5 take 
half a Pound of frcfh Butter, and put it in a Stew- 
pan, and brown it 5 then put in an Onion ftuck 
with Cloves, fomc Endive, Sellery and Spinach, 
and your ftrong Broth, and feafon it to your Palate 
with Salt, Pepper, and Spices, and let it boil to- 

§ ether j put in Chips of French Bread, dry*d by 
le Fire, and ferve it up with a French Roll toaftcd 
in the Middle. 

An Almond-Soop. 

YOUR Stock muft be of Veal and Fowl, then 
beat a Pound of Jordan Almonds very fine in 
a Mortar, with the Yolks of fix hard Eggs, put- 
ting in a little cold Broth fometimes 5 then put in 
as much Broth as you think will do 5 ftrain it off, 
and put in two fmall Chickens, and iome Slices of 
French Bread 5 feafon it gently, fo fervc away 5 gar- 
nifh with Whites of Eggs beat up. 

Rice Soop. 

YOUR Stock muft be of Veal and Fowl 5 put 
in half a Pound of Rice, and a Pifit of good 
Gravy, and a Knuckle of Veal, flove it tender 5 
leafbn with Mace and Salt, then make a Rim round 
your Difh, and garnifh with Heaps of Rice, fbme 
coloured with Saffron, placing one Heap of White, 
and one of Yellow all round. 

An Italian Pottage. 

T is a Sort of Olio, difhcd in feparate Compart- 
__ mentSj^ in the Mi^le of your Uilh, for which 
Pur^pofe naake a Crcfe Jof Pafte, then bake it in the 
Oveo^ in the Firil Angle make a Bifque, in the 
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Second a Pottage of Imall Chickens, in the Thir4 
a'Pottage a la R^ine (en Ptofitrvlle Q and in the 
Fourth a Pottage of forced Partridges. Obreyvc 
that cich Soop is to have its different Broth belongs 
ing to it, with different Garniture. 

A Soop of Forced Green Geefc. 

A K E a Porce-Meat of Goole-Liver, a Piecd 
of Bacn, a Calf's Udder, or Beef-Sewet, lomc 
Crumbs of Bread foaked or boiled in Milk, and 
three or four Eggs 5 chop all together, and leaion 
with Pepper, Salt, iweet Herbs, and Spices 3 when 
this is done, put your Force-Meat into your Goofe*t 
Belly, then put it into a Pot with fome good Brotb^ 
and let it a doing gradually over the Fire 5 then take 
the Crufts of French Rolls as ufual, and put them 
in a Stew-pan, with fome of the fame Broth your 
Goofe is boiled in, and fet your Crufts a fimmering 
and Ibaking gently over a Stove 5 when they arc 
tender, put them in your SoopDi/h, and the Goofc 
upon them 5 then put over your Goofe a Cullis of 
Green Peafe, if in Seafbn, or elfc Afparagus Tops. 
Garnifh the Rim of your Difh with middling Ba- 
con, and ferve it hot. 

A Turnip Soop. 

HAving good Veal Gravy in Readihefs, takd 
fome good Turnips, pare them, and cut them 
in Dice, one or two Dozen, according to the Size 
and Bignels of your Di/h 5 fry them of a brown 
Colour, in clarified Butter, or Hog's Lard. Take 
two Quarts of good Gravy^ and the Crufts of two 
French Kolhy boiled up, together, and flrained^' 
through a fine Strainer. Your Trunips being 
ftrained from the Fat they were fryed in, put them 
together, boil them 'till tender. You may roafl two 
Ducks to put in the Middle. Let vour Garnifh be 
a Rim, on the Outfide of it fome ftnall dic'd Tv\t* 
Ha ^ \ic^^ 
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mp„ boiled white in Broth, and betwixt every 
Parcel of them a Piece of fry 'd Turnip, in Shape of 
^ a Cock's Comb. Soak your Bread in fome good 
Fat and Gravy, and then ierve it. 

A Pottage ^Chefnuts. 

TpA K R Ibme large Chelhuts, and peel them, 
•*• then put them into a Pafty-pan, with Fire 
under and over, put them in an Oven, peel off the 
binder Skin, then fet them a boiling in good Broth 5 

5)ut in a Stew-pan about half a Pound of Veal, a 
ew Slices of Ham, fome diced Carrot and Onion, 
fet them in a Stove to fweat 'till they ftick to the 
Pan -without burning, moiften them with good 
Broth 5 you muft have fome Carcafles of Partridges, 
or Phealants, ready pounded $ take the Meat out of 
your Stew-pan with a Skimmer, and put in 
your pounded Carcafles 5 obferve that your Broth 
be well tailed 5 put in a little of your CuUis, and 
Arain it through a Strainer, afterwards put it into 
z litde Pot, or Sauce-pan, and keep it hot. Pare 
off the Crufts of a French Roll, and put them in 
a Stew-pan 5 put fome good Broth to your Crufts, 
and let them fimmer a while over the Stove, but 
take Care there be.no Fat : When enough, put them 
in your Soop-Difh, gamilh the Rim with Chefnuts 5 
put in your Pottage two large Pigeons, or two 
Partridges, with your CuUis over them 5 and ferv<{ 
ithot^ 

A Pottage of Lentils. 

PUT a Quart of Lentik into a Gallon of foft 
Water, with two Pound« of good Ham, or 
pickled Pork, two Pounds of Mutton, two Pounds 
of Pork J feafon with All-Spice and Salt 5 put in a 
Faggot of Herbs, and ftovc all very tender 5 la?c 
a few whole to put in a Freu^b R^H for the Middle 5 

the. 
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the reft pulp off as thick as Creamy £> lerve away. 
Garnifh with fiacon and Lentils. 

A Millet Soop. 

ST E E P a Pound of Millet an Hour in good 
ftrong Broth 5 then fet it on a gentle Fire to 
fimmer ^ feafon with Salt and Mace, then put in 
two Pidgeons, and a Quart ^pf good Gravy 5 ftove 
it two Hours, make a Rim of Pafte round the 
Edges, and lay fome Millet ftoved, round, with 
fonae Slices of French Bread. 

A Veal Soop. 

CU T a Knuckle of Veal in Pieces, boil it with 
a Pullet, and half a Pound of Jordan Almonds, 
beat fmall, ftove it well, and very tender : You 
may boil a Chicken to lay in the Middle 5 then 
skim it clean, and leaibn it with Salt, and a Blade 
of Mace, then take the Yolks of four Eggs, and 
beat them in a little good Broth ^ fbdraw it up 
thickilh as Cream, and lerve it away hot. 

A Veal Soop xvitb Barley^ 

YOUR Stock muft be with a Fowl, a Knuckle 
of Veal, and Ibme Mutton, leafoned only wirfi 
Mace ^ then ftrain all ofif^ put in half a Pound of 
French or Pearl Barley 5 boil it one Hour, leaibn it 
well, and boil in the Middle a Fowl, or two Chick- 
ens, find juft as you ferve it put in chopp'd Parfley. 

Scotch Barley-Broth. 

GE T a Neck, a Loin, or a Breaft of Mutton, 
cut it to Pieces, wafh it, put as much Water 
as will cover it 5 then when it boils skim it clean, 
^and lealon it with Pepper and Salt, fome diced Car- 
' rots, Turnips^ fome Onions, a Faggot of Thyme 
and Parfley, and fome Barlev 5 ftove all this well 
together^ then skim itwelt; Y.ou mvjY^x.vey'^ 
H 5 >Ltv>^^^«J«. 
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• Knuckle of Veal, or a Sheep's Head finged, with 
the Wool! on, loaked and fcraped, and it will be 
white 5 fo ferve away with the Meat in your 
Broth. 

A Hodge-Podge. 

TAKE about fix Pounds of the Sticking-Piece, 
or Brifcuit of Beef 5 a Knuckle of Veal, a 
Cow-Heel, and a Pig's Ear; let them be a little 
more than covered with Water, put them on the 
Fire, keep skimming them, and let them boil about 
an Hour 5 then fealon them with Pepper and Salt j 
put in Carrots and Turnips, cut in handibme Pieces, 
ftot diced, fome Onions, Beet-Leaves, Sellery, 
•Thyme, and Winter-Savory in a Faggot, to be 
taken out again, then let them all ftew over a mo- 
derate Fire above two Hours more. 

Another Way to make a Hodge-Podge, 

TAKE fome of the lower End of a Brifcuit of 
Bee^ cut it into Pieces two Inches long and 
broad, put them into cold Water, then blanch 
them, afterwards put them into a Pot with a great 
many Carrots, Parinips, and a few Turnips , then 
fealon with Pepper, Salt, a Bunch of Sweet Herbs, 
lialf a Dozen Onions, a Piece of Ham, and, if you 
think proper, a Piece of Cervelas 5 then cover it 
with Slices of Beef, moiften it with Broth, cover 
the Pot, and put Fire under and over it, when done, 
take out the Meat and the Carrots $ then put the 
Brifcuit Piece, with other Meat, into a Stew-pan, 
and drefs your Carrots as neatly as you can, put 
them to your Meat, then ftrain oflf the Broth the 
Briicuit Pieces were boiled in, with the reft of the 
Meat, skim it well, and let it be well iealbn'd 5 if 
there is too much Liquor boil it to a fmaller Quan- 
thy^ put fome Butter in a Stew-pan, with a Hand- 
fulof Flour^ Air it with a wooden Ladle Mil it ia 
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?retty brown, then moiftcn it with the Broth of the 
lodge- Podge 5 skim it well, let it be well tafled 5 
put to it Pardey cut fmall, and put over your 
Griftles of Beef, and your Carrots 5 keep it hot : 
Being ready to ferve up, place it in a Terrine, and 
lerve it for Entry. 

You may lerve it up in a Difh, as well as a Ter- 
rine 5 you may alio add to it Mutton Griftles. 

Ta make a Pottage vpitb Ducks and Turnips. 

TA K E a Duck, draw and trufs it very neat- 
ly 5 blanch it, and put a Piece of Beef in a 
Stew-pan, with a Piece of Mutton, and your Duck 5 
let all a doing llowly over the Stove: When your 
Pottage begins to ftick to the Stew-pan, put Ibme 
good Broth into it, then take out your Meat, ftraia 
your Broth, and put it in a Pot with Ibme Turnips, 
Carrots, and Onions 5 then put your Pot on the Fire, 
and make it boil gently ; in the mean Time cut 
Ibme Turnips in the Form of Dice, or in any other 
Form you pleafe, to be thrown upon your Pottage, 
then blanch them, and put them in a fmall Pot of 
very good Broth, let them boil 'till they are enough ; 
As loon as you are ready to ferve, take ofF the 
Crufts of a French Roll, and put them in a Stew- 
pan, ftrain Ibme good Broth upon them, without 
Fat, then let them fimmer over the Stove 'till 
they are tender 5 when they are enough, put them 
in your Soop-Dilh, garnifh the Rim of it with Tur- 
nips ready ^r that Purpolej then put in your Duck 
and the remaining Turnips, cut into fmall Dice : 
fill up your Soop-Difh, and ferve it hot, but belurcr 
it be well tafted. ^ 

' Young Geele, Teals, Knuckles of Roe-bucks and 
wild Boars, at very grand Tables, may be lerved in 
the like Pottages of Turnip 5 as likewile Wood- 
Pigeons, and otner Pigeons. 

H 4 - i4 P^tu^ 
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A Pottage a la Jacobinc. 

PRdpare a Brace of Partridges with a Chicken, 
and roaft them, take cflf all the Flefh, and 
chop it very fmall, then put it in a Stew-pan with 
a little Cullis, then take all the Crumb out of a 
French Roll, and fill it with this minced Meat ^ 
but obfervc to keep Ibme to put upon your Pottage 5 
pound all your Partridge Bones, andfput them in a 
Stew-pan, with a Spoonful or two of Broth, let 
them nave only two Boils, and let them be well re- 
lifhed 9 then urain them thro* a Strainer, and put 
the Liquor into a little Pot, with the reft of your 
minced Meat $ cut a French Roll into very thin Slices 
at the Botton of your Difh, and a Layer of glazed 
Parmefan Cheele, and put a Row of Bread, con- 
tinuing them alternately, 'till you have enough for 
the Pottage 5 then put your Difh on a Stove, and 
put to it Ibmc Broth 3 let it fimmer gently 5 being 
ready to ferve up, put in your French Rolls, ftuffed 
with the minced Meat, and fill it up very gently 
with good Broth : Garnifh the Rim of your Dim 
with Pieces of Puff-pafte, cut in Triangles, throw- 
ing your Cullis overall j lerveit hot, 

A Cow-Heel Pottage. 

PU T in your Pot leven or eight Pounds of But- 
tock of Beef, a L,eg of Mutton cut in two, 
three or four Pounds of a Leg of Veal, and the 
Knuckle of a Ham 5 put your Pot over the Stove 
'till the Meat ftiqks a little to it, then pour out fome 
Broth without Fat ^ put in alio a Fowl, and an old 
Partridge, fome Carrots, Parlhips, Turnips, and a 
Bunch of Sellery, and let it boil very (lowly : 
Then boil your Cow-Heel, and finifh the doing of 
it in a little Braze, that is, in a good Seaibning 3 
when aH is ready take the Crufts of French Rolls, 
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*nd put them into a Stew-pan ; ftrain fbme clear 
Broth upon them, taking off all the Fat, and let 
them foak and fimmer a-while over the Stove 5 then 
put it into the Soop-Difh, with your G)w-Hccl upon 
it. Laftly, fill it up with Broth, and ferve it very 
hot. Let it be well tailed. 

>4 Pottage cf Forced Pigeons ivttb brown Onions. 

HAving got Ibme large Pigeons, you muft pick, 
draw, and trufi thenri well, loolen the Skin of 
the Breaft with your Finger, and force them with a 
Force-Meat thus : Get fomc white Flefh of Fowls, 
or elle a Piece of Veal with a little Bacon and CalPs 
Udder, blanched and feafon'd with Pepper, Salt; 
Sweet Herbs and Spices 5 a few Mufhrooms, Truf- 
fles, Parfley, and young Onions, three, or four 
Yolks of raw Eggs, and a few Crumbs of Bread 
boiled in Creamy mince all well together, and 
pound them in a Mortar 5 force vour Pigeons with 
this Forced-Meat, ftop the Vent ot your Pigeons with 
a Skewer, and blanch them, leaving them but a Mo- 
ment in the boiling Water, and pick them clean over 
again, and fet them a boiling in a Pot ofgood Broth. 
Take fome fmall round Onions, cut off the Ends, 
and blanch them in Water 5 then peel them, and 
put them into a Pot with good Broth, and Veal 
Gravy, and fet them a boiling 5 when boil'd, take 
them out very carefully for fear of breaking them, 
and put them into a Sieve to drain : Take a French 
Roll, cut off the Cruft, ;and put it into a Stew-pan, 
and put to your Cruft the Broth your Onions were 
boird in, and fet them to foak and fimmer 5 when 
tender, put them in ydur Soop-Difh with your forced 
Pigeons upon them, and garnifh your Difh with 
the Onions, fill up your Soop-Difh with Veal- 
Gravy, and fee that it is well tailed 5 ferve it hot. 

If you would have a Binding inftead of Veal- 
Gravy, bind it with clear CuUis of Veal and Ham. 
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Pottage of Turkies with Onions is made the fame 

Pottage of Partridges. 

^ OUR Partridges being picked, drawn, trufled, 
* and fcalded, lard them with middling Lards of 
Bacon well leafon'd, and half roaft them, then take 
ttem off^ and put them into a Pot with a Bundle of 
Roots^fome Onions, and fome good Broth 5 i'et them a 
ix)iMng. Make a Cullis after this Manner : Take a 
Pound or two of a Fillet of Veal, and a Piece of 
Hajn, cut them in Slices to garniih the Bottom of 
a Stew-pan» flice an Onion, Carrot, and Parihip, 
and put the whole cover'd up over a flow Fire j 
when the Liquor flicks to the Pan without burning, 
put in a little Butter, and a Duft of Flour 5 tofs that 
ieven or eight Times over the Stove 5 then wet it 
with half-Gravy, half Broth, and put in Ibme Crufls 
of Bread, a little Parfley, a Chibbol, Muflirooms, 
Trufl3es, and a very little Sweet Bafil, and let all 
fimmer together $ pound a roafted Partridge 5 the 
Cullis being enough, take out the Slices of Veal and 
put in the Partridge 5 ftrain it thro' a Strainer, and 
put it into the Pot and keep it hot 5 boil fome 
Crufts o^ French Rolls in the S6op-Di(li you intend 
to ferve it in, or in a Stew-pan, with the Liquor that 
your Partridges were boil'd in 5 when tender, lay 
them in your Soop-Difh, and lay your Partridges 
handfomely upon them ^ fee that your Cullis be well 
tafted, pour it upon your Pottage, and lerve it hot* 

A Pottage 1^ Partridges d la Reine^ 

HAving picked, drawn, and trufled your Par- 
tridges, lard them with large Lardoons of 
Bacon, and half roaft them, then take them off the 
Spit, and put them into a Pot with lome good 
Broth of a Piece of Beef and Veal 3 let them a 

boiling 
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boiling over a flow Fire, then fake a Pound or two 
of a Fillet of Veal, and a Piece of Ham, cut both 
into Pieces or Slices, and garnilh the Bottom of a 
Stew-pan, and add an Onion or two, a few Carrots 
and Parfnips j fet them a iweating on a Stove flow- 
ly 5 and when they begin to ftick to the Pan, and 
appear brown, pour in fome good Broth, and fea- 
fon the whole with two or three Cloves, fomc 
Mufhrooms cut in Slices, Parflcy, Cives, and 
Crumbs of Bread 5 let them all ftew together very 
flowly, and when they are well foaked, and the 
Veal and Ham enough, take them oufrof the Pan, 
and mix one of your Partridges, being pounded, . 
in it. Then ftrain your Cullis over it, and put to 
it the Cruft of a French Roll, or two, foaked in 
fome, of the Broth the Partridges were boiPd in; 
put a Brace of roafted Partridges in the Middle, and 
fcrve away hot. 

A Pottage /i la Houzarde. 

TAKE two Chickens, pick them very clean, 
truls them, and put them in the Broth Pot for 
half an Hour, then take them out, and cut them in 
Pieces as for a Fricafey, and put them into a Stew- 
pan with lome melted Butter, leafon'd with Pepper, 
Salt, Sweet-Herbs, and fine Spices, and raiped 
Bread, and Parmefan Cheefe, upon them, one after 
another as you do^ Smelts, or fry'd Gudgeons 5 
then put them handibmely in a Pafty-pan, and let 
them take a fine Colour in the Oven. Take a French 
Roll, cut it in Slices, make a Layer of Bread in 
your Soop-Difli, and another of Parmefan Cheele, 
another of Cabbage, and one of Bread over all, 
that the Cabbage may not appear 5 put your Di/h 
on the Stove, with fome good Broth in it 5 let it 
fimm^r'till the Bread be almgft dry, then drudge it 
with Parmefan Cheefe, and brown it with the Co- 
ver of a PaAy-pskn^ then flvove a tVvvu S\atMS!Ltit xje^k- 
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^r ycwir Bread in the Difh, and put in fome BfotU 
^U your Bread Iwims in it. W hen it is ready to 
ferve, lay your Chickens on handlbmcly, and icrvc 
it hot. 

Pbttage of Rice, the Polifli Wayy caUed Rouflble. 

PICK and wafh your Rice very clean, put it 
in a Pot with a Knuckle of Veal, and a Fowl 
cut in Quarters 5 moiften them with hot Water, and 
let them boil very flowly j put in a Handful of Par- 
fley Leaves and Roots, a good Pinch of Mace 
Bounded, a Pinch of Pcj)per, and a Piece of Butter • 
bwl it gently, and keep it from thickening 5 give it 
a gpod Tafte, and juft before you ferve, put in a 
Handful of Parfley, and difh up your Pottage in 
Ac Difh you ferve it up in 5 put your quarter'd 
fowl upon it, and ferve it up hot. 

A Rice Olio, mth a CuIIis a la Reinc. 

BO I L a Fowl with your Rice, in a Pot of goo^ 
Broth, and make a white CuUis thus : Tak^^ 
a Piece of Veal and Ham, and cut them like fmall 
Dice, add an Onion, with fbme good Broth j rake 
the White of a roafted Fowl, and pound it in a 
Mortar 5 when pounded, take the Meat out of your 
CulIis^ and put in the White of your pounded Fowl^ 
ftrain it all through a Strainer, and put it to your 
Rice, and put your Fowl in the Difh that you lerve 
your Pottage in : Let it be^ well tafted, and ferve 
It hot. 

i4 Pottage ^Spanifh Cardoons. 

TA K £ a French Roll or two, and having cut 
off the CruflsJ put them into a SteW-pan, 
with fome good Broth, let them take a Boil or 
two; when your Crufts are tender, put them in 
your Soop-Difh, and garnifh your Difh with Car- 
doons^ then hy on your Crufts two Partridges, or 
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twb Pigeons, which you muft have ready, or clfc a 
little Loaf of Profitrolle, and iome Hearts of Car- 
doons in thin Slices over it : Pour over it fome good 
Veal Gravy half thickened, let it be well tailed^ 
and fervc it hot. When the Veal Gravy is thut 

{)repared, then take a Pound and a half of a Fil- 
et of Veal, and a little Piece of Hani, cut both in 
Slices, and garnifh the Bottom of a large Stew-pas 
with it, ancf an Onion, a Carrot, and a Parfhip 5 
cover it, and let it ftew gently on a Stove: Wbeo 
the Liquor flicks to the Pan, and has taken a fine 
Colour, put in a Piece of Buttet, and drudge it light- 
ly over with Flour, then tofs it it round about kve» 
or eight Times over the Stove, and put to it half 
goocT Broth, and half Gravy 5 lealbn it with a white 
Chibbol, a little Parflev, a little fweet Bafil, a few 
Mufhrooms, and Truffles, if you have any, and 
with two or three Cloves 5 let it all boil gently, then 
take out the Slices of Veal, and ftrain the reft 
through a Strainer 5 let it be of a good Colour,, and 
ufe it to throw on your Pottage. 

A Terrine a la Bavoroifc. 

TAKE half a Dozen Quails all ready truflM, 
four middling Pigeons, two young Rabbits^ 
cut off the Hind-Legs, and lard them with Bacon, 
and the Backs with Imall Bacon, cut off the Heads 
and Flanks, and lard them alio. Take an Eel cut 
in Pieces, the Length of your Rabbits; put id 
your Stew-pan fome Slices of Veal and Ham, then 
put in your Quails and Legs of Rabbits, together 
with Champignons and Truffles 5 feaibn it with 
Pepper, Salt, fweet Bafil, Onions, fome Slices of 
I.emons, and a Couple of Glafles of White-Wine 5 
<:over them Top and Bottom alike, cover the Stew* 
pan, fet it a ftewing with Fire under and over 5 it 
being half done, put in your Pigeons, with Veal 
Sweetbreads, and let it ftcw 'tlU aotvc v X^\»Bjd^ 



no TZ'^ Lady's Companion. 

and Rabbits being larded, put a Stew-pan over the 
Fire, with half a Bottle ot White Wine, feaioncd 
with Salt, Cloves, fweet Bafil, and Onions cut into 
Slices; as foon as your Wine boils, put in your 
Eels, let them boil a litde 5 after that take them out^ 
and put your Rabbits in a Stew-pan, with lome 
Slices of Ham and Veal 5 moiften them with Broth, 
adding to it a Couple of Onions, and ib let them 
ftew : When they are flawed, take them out, ftrain 
the Broth through a Silk Strainer, and put them 
again into your Stew-pan 5 then put them over the 
Fire, and let them ftew 'till they turn to Caramel. 
This done, put in your Rabbits and your Eels 5 co* 
ver your Stew-pan, and put it upon hot A/lies, 
that they may glaae, and your Eels may be quite 
done: Take out your Quails, Pigeons, and Rab- 
bits Legs, place them . neatly in a Stew-pan j put 
the Stew-pan wherein they have been doing over 
the Fire, and moiften it with a Ladlefull of Gravy, 
and as much CuUis ; skim it well, then ftrain off this 
Cullis; let it have a good Tafte J place your Quails, 
and Pigeons, ^c. in your Tcrrine, and pour your 
Cullis over them, with the Juice of a Lemon, anil 
then your Rabbits and Eels glazed, croli-ways, 
laid upon them, and ierve them up hot. 

A Spanifli Olio. 

TAKE fome Griftle of Beef from the lower 
Part of the Brifcuit, cut in Pieces, the Big- 
ncfe of two Fingers, and put them in Water ; take 
. alfo fome Griftle of a Breaft of Mutton, and fomc 
Griftle of a Breaft of Veal, and Sheeps Rumps, 
and cut them into handfome Pieces ^ then garni fh a 
Broth Pot all round with Slices of Beef, an Inch 
thick, and put in your Griftle of Beef, with a good 
Quantity of Roots, a Bunch of Sellery very neat, be- 
caufe it muft be uled in ferving up, a Bunch of Leeks, 
mojAen the whole with Broth} and when the Beef is 
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4c)mewhat forward, put in your Griftle of Vcalan^ 

Glutton, and Sheep's Rumps, two Hog's Feet and 

JHars, two Partridges, two Pigeons, the Knuckle of 

^ Ham, half a White Cabbage, being well blanch* 

-cd, drained, and tied up witn Packthread • icaioa 

trhe \^hole with Onions, and put in a Mignonette, 

«nd then cover it with Slices of Beef ^ take two 

Pounds of Veal, cut them in Slices, and let them to 

Iweat gently over the Stove, 'till they ftick to the 

Stew-pan 5 but don't let them burn 5 put Ibmegood 

£roth into it, and put it in your Olio. You muft 

put to fteep over Night fome Gravance, that u^ 

Spani/b Peas, in lukewarm Water^ in the Mornii^ 

•- pick them clean one after another, then wafh them 

m hot Water, and boil them in a Sauce-pan witk 

good Broth. Your Olio being done, give it thebcft 

Tafte you can 5 then take out all your Meat and 

Roots, and put them in a large Dilh^ range hand- 

fomely in the Dilh or Olio-pot you ferve up in^ • 

your Griftles of Beef, Veal, Mutton and Root«^ 

which muft be well cleaned: When every Thing is 

in good Order in your Difh, then put in your Hog'« 

Feet and Ears, Cabbage, Scllery and Leeks, in the 

fame Form, add laftly, your Gravance, with a little 

Olio Broth, and ferve it hot. You muft ferve it ia 

covered China Cups, with Slices of toafted Bread 

as big as your two Fingers 5 fill each Cup with 

Broth, and put a Toaft at their Sides. Take Cai^ 

. your Broth ne well relifhed, and ferve it as hot aa 

you can* 

Another Way to make an Olio. 

I L L a Pot that will hold three Gallons, with 
Water, put in a Rump of Beef, two Ncats 
Tongues green boil'd and larded, alfo a Couple of 
dry'd Ncats Tongues, and Bologma Saufages 5 boil 
them together, {cum the ^ot well ^ and when they 
have boil'd two Hours, put in Mvittou^ Poxk^ V^- 
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fuch as Carrots, Turnips, Parfnips, ^c. fome young 
Onions, a Faggot of Sellery, and a Bunch of fweet 
Herbs 5 when all are boiled, prepare the Crufts of 
Rolls as ulual, in the lame Broth your Wood-Pige- 
ons are done in ^ then put the Bread in your Soop- 
Di/h, and over it your Wood-Pigeons. Garniih 
the Rim of your Dilh with the Roots, pouring in 
good Veal Gravy over all ^ then ferve it hot : The 
Garniture fhould only juft cover the Rim of the 
Difli, in order to have Room for the Soop. 

You may make Ule of Quails, or any other 
Fowl, and Wood-Pigeons may ferve for Cabbage 
Soop, as you think fir. 

A Pottage of Teals, or other Birds ^ with Mufh^ 
rooms. 

GET fome Teals, or fuch like Birds, draw and 
truls them 5 lard them with large Lardoons 
of Bacon well fealbned, then half roaft them, and 
take them off, and fet them a dofng in a Pot, 
with fome good Broth, Pepper, arid Salt, and a 
Bunch of Iweet Herbs 5 when they are half done, 
have fome picked Mufhrooms in Readinels, cut 
them in fmall Dice, and tofs them in melted Bacon, 
putting two ffood Pinches of Flour to them ; your 
Mufhrooms oeing enough, put them into the Pot 
where your Teals are boiling, let them all boil well 
together 5 when the Broth is enough, order the 
iCrufts of French Rolls as ufual, and put them in 
your Soop-Dilh, and put your Teals on the Crufts 5 
^und before you lerve up, put fome good Gravy to 
them, with the Juice of a Lemon. Garnifh the 
Rim of your DiJh with Mufhrooms prepared in the 
frUowing Manner: Take as many fmall Mufh* 
rooms as will ferve to garniih your Difh, pick and 
wafh them, and put them in a Stew-pan, with the 
Juice of a Lemon, a little Salt, and fome Broth • 
when they are done, garnifti the Rim of your Difh 
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w;*! th them 5 but let them be very white : Another 
Time you may force them for the fame Garniture. 

A Bain-Marie. 

CE T three Pounds of Beef, three Pounds of 
Fillet of Veal, and a Pound of a Leg of 
Glutton, the whole without its Fat, with a Capon 
^nd a Partridge ; take an earthen Pot big enough 
5^ hold all this Meat 5 Icald the Pot before you ufc 
*^, then put into it the Meat aforelaid, analeafon 
*t with an Onion ftuck with twQ Cloves, and a lit- 
^'c Salt, pour into it three Pints of Water, cover the 
I^ct, and ftop it round clofe with Pafte and Paper, 
*^^ keep in the Steam. *Put on the Fire a large Ket- 
*l^of Water, and let it a boilings then put your 
^^.rthen Pot into this Kettle, and keep lo much 
^^ater always boiling, ready to put into the Kettle, 
^^ the other waftes j keep always filling foy for the 
^^ Jace of five Hours , atrer which, take it oflF, and 
^^.^en it, and drain the Broth thro' a Sieve or Nap- 
*^ m, let it lettle. This is uled for fick People, or 
^ ^D foak Crufts in for Pottages j and when you have 
^^ Mind to do it with Rice, you need only to fill the 
of the Capon with Kice, picked very clean, 
ind do it the fame Way as above-mentioned. 

Plumb- Pottage for Chriftmas. 



:^ iviin 
--^elly 



TO ten Gallons of Water take a Leg and 
Shin of Beef, boil it very tender, dnd when 
the Broth is ftrong enough, ftrain it out, wipe your 
Pot, and put the Broth in again 5 flice fix Frencb 
Rolls, the Crumb only, ancT mittony it, that is, -;/. 
ibak it in fomc of the Fat of the Brorh over a 
Stove a Quarter of an Hour, then put in five 
Pounds ot Currants well wafhed, five Pounds of 
Raifins, and two Pounds of Prunes 5 let them boil 
'till they fwell 5 then put in three Quarters of an 
Ounce of Mace, half an Ounce cA C\on^^^ vw<a 
Nutmegs, ali of them beat fine, zxA tm% \\. ^\^ ^ 
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little Liquor cold, and put them in a very littk 
while. Take off the Pot, and put in three Pound* 
of Sugar, a little Salt, a Quart of Sack, and a 
Quart of Claret, the Juice of two or three Lemons. 
Sou may put in a little Sagoe if you like it. Pouc 
this into earthen Pans to keep it for Ule. 

Afiotber. 

GE T two Gallons of ftrong Broth, put to it 
two Pounds of Currants, two Pounds of Rai- 
fins of the Sun, half an Ounce ^of Iweet Spice, a 
Pound of Sugar, a Quart of Claret, a Pint oi Sack, 
the Juice of three Uranges and three Lemons 5 
thicken it with grated Bifcuils, or Rice Flour, with 
a Pound of Prunes.. 

To make a Veal Glue, or Cake Soop, to be carried 
in the Pocket. 

TAKE a Leg of Veal, ftrip it of the Skin 
and the Fat, then take all the mufcular or 
flefhy Parts from the Bones 5 boil this Flefh gently 
in Juch a Quantity of Water, and ia long a Time, 
*till the Liquor will make a ftrong Jelly when it is 
cold : This you may try by taking out a Imall Sp6on* 
ful now and then, and letting it cool. Here it U 
to be fuppofed, that tho' it will jelly prelently in 
Imall Quantities, yet all the Juice of the Meat may 
not be extradled 5 however,, when you find it very 
Itrong, ftrain the Liquor thro' a Sieve, «nd let it 
fettle 5 then provide a large Stew-pan, with Watei 
and fome China Cups, or glazed earthen Ware 5 fill 
thefe Cups with Jelly taken clear from the Settling, 
and let them in a Stew-pan of Water, and let the 
Water boil gently 'till the Jelly becomes as thick as 
Glue J after which, let them ftand to cool, and 
then turn out the Glue upon a Piece of new Flan- 
iic\, which will draw out the Moifture ^ turn them 
pncc in fix or eight Houtsl, sitvd ijvxt them upon a 
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^^fti Flannel, and fb continue to do 'till they are 
<iuite dry, arid keep it in a drv warm Place : This 
^ill harden fo much, that it will be ftiflf and hard as 
Glue in a little Time, and may be carried in the 
t^ocket without Inconvenience. You are to ule this 
^y boiling about a Pint of Water, and pouring it 
^pon a Piece of the Glue or Cake, of the Bignels 
of a fmall Walnut, and ftirring it with a Spoon 'till 
the Cake diflblves, which will make very ftrong good 
firoth. As for the feafoning Part, every one mav 
^dd Ftpper and Salt as they like it, for there mutt 
be nothing of that Kind put among the Veal when 
you make the Glue, for any Thing of that Sort 
\?vould make it mouldy. As we have oblerved above, 
^hat there is nothing of Seafoning in this Soop, fo 
there may be always added what you defire, either 
of Spices or Herbs, to make it favoury to the Pa- 
late^ but it muft be noted, that all the Herbs that 
^re ufcd on this Occafion, muft be boil'd tender in 
^lain Water, and that Water muft be ufed to pour 
Xipon the Cake Gravy inftead of Ample Water : So 
may a Difh of good Soop be made without Trouble, 
only allowing the Proportion of Cake Gravy an- 
Iwering to the abovelaid Dire£lion : Or if Gravy 
he wanted for Sauce, double the Quantity may be 
ufed that is prclcribed for Broth or Soop. Tnerc 
has been made a Cake Gravy of Beef, which for 
high Sauces and ftrong Stomachs, is ftill of good 
Ule 5 and, therefore, we fhall here here give the 
Method of it. 

To mdke Cake Soop of Beef, fyc. 

GET a Leg, or what they call, in fome Places, 
a Shin otBeel^ prepare it as prefcribed above 
for the. Leg of Veal, and ufe the mufcular Parts 
only, as direfted in the foregoing Receipt $ doing- 
every Thing as above-mentioned, and you will have 
a Beef Glue, which, for Sauces, may be more 
I 3 ^L^^vt^^UsXi^ 
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dcfireable in a Country Houfe, as Beef is of the 
ftrongeft Nature of any Flefti : Some prefcribe to 
add to the Flefh of the Leg of Beef, the Flefh of 
two old Hares, and of old Cocks, to ftrengthen it 
the more 5 this may be done at Pleafure, but the 
Stock of all thefe Cakes, Gravies, or Glues, is the 
Pirft. Thefe, indeed, are good for Soops nod 
Sauces, and may be enriched by Sellery, Chervil, . 
Beet, Chards, Leeks, or other Soop Heros. A lit- 
tle of this is alio good to put into Sauces, either of 
Flefh, Fifh, or Fowl, and will make a fine Mix- 
ture with Travelling Sauce. 

To make Broth for Breakfaft. 

» AKE the Chine of a Rump of Beef, the Crag 
End of a Neck of Mutton, a Neck of Veal, 
a Knuckle of Veal, and a Couple of Chickens : 
Pound the White, or Breads of the Chickens in a 
Mortar, with fome Crumb-Bread foaked in Broth. 
Then all being well leafbned, ftrain it through a 
Sieve, and pour it on Cruds of Bread, laid fimmer- 
ing in the fame Broth. 

To make Calves-Feet-Broth. 

BOIL the Feet in juft lb much Water as will 
make a good Jelly, then ftrain it, and fet the 
Liquor on the Fire again, putting in two or three 
Blades of Mace 5 put about half a Pint of Sack to 
two Quarts of Broth 5 add half a Pound of Cur- 
rants pick'd andwafh'd, and when they are plump'd, 
beat up the Yolks of two Eggs, and mix them with 
a little of the cold Liquor, and thicken it carefully 
oyer a gentle Fire ^ then feafon it with Salt, and 
Iwqeten it with Sugar to your Palate 5 then ftir in 
^.^t of Butter, then put in the Juice and Peel of a 
fjpik -L^^nvon, juft before you take it off. 

..r .. , Jelly 
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Jelly-Broth for Confumpthe Perfont. 

GET a Joint of Mutton, a Capon, a Fillet of 
Veal, and three Quarts of Water, put thefe 
in an earthen Pof, and boil them over a gentle Fire 
•till one half be confumed 5 then f^ueeze all toge- 
Acr, and ftrain the Liquor thro* a Lmnen Cloth. 

A geodfavoury Broth for Mornings. 

MAKE very good Broth with fbme Lean of 
Veal, Beef, and Mutton, and with a brawny 
Hen, or young Cock ^ after it is fcummed, put in 
an Onion quartered, and, if you like it, a Clove 
of Garlick, a little Parfley, a Sprig of Thyme, as 
much Mint, a little Baum, fome Coriander Seeds 
bruiftd, and a very little Saffron, a little Salt, 
Pepper, and a Clove 5 when all the Subilance is 
boiled out of the Meat, and the Broth very good, 
you may drink it lb, or pour a little of it. upon 
toafted fliced Bread, and ftew it 'till the Bread has 
drank up all that Broth, then add a little more, and 
ftew 5 io adding Broth by little and little, that 
the Bread may imbibe it and fwcll ^ whereas, if 
you drown it at once, the Bread will not Iwell, 
and grow like Jelly 5 and thus you will have a . 
good Pottage : You may add Cabbage, or Leeks, 
or Endive, or Parlley Roots, in the due Time, be- 
fore the Broth hath ended boiling, and Time 
enough for them to become tender. In the Summer 
you may put in Lettuce, Sorrel, Purflane, Borrage, 
and Buglofs, or what other Pot- Herbs you like j 
but green Herbs take away the Strength and Cream 
of the Pottage. 

To make an Afparagus Soop. 

TAKE twelve Pounds of lean Beef, cut in 
Slices, then put a Quarter of a Pound of But- 
ter in a Stew-pan f)ver the Fire, and \vv\l ^Qva^t ?><i^^ 
I 4 \^S 
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in 5 let it boil up quick 'till it begins to brown, 
then put in a Pint of Brown Ale, and a Gallon of 
Water, cover it dole, and let it ftew gently for an 
Hour and half 5 put in what Spice you like in the 
Stewing, and ftrain out the Liquor, and fcum off 
all the Fat 5 then put in fome v ermicelli, and fomc 
Sellery, wafhed and cut fmall, half an hundred of 
Afparagus cut Imall, and Palates boiled tender, and 
cut ; put all thefe in, and let them boil gently 'till 
tender^ juft as it is going up, fry a Handful of Spi- 
nach in Butter, and throw in a French Roll. 

Another Way, 

HAVING got fome ftrong Beef Broth, or 
Mutton, or both, boil in it a large brown 
Toaft, a little Flour iifted from Oatmeal, and three- 
or four Handfuls of Afparagus cut fmall, fo far as 
they are green, fome Spinach, white Beets, and 
what Herbs you like, a little Sellery, and a few 
Sprigs of Pariley 3 bake fome fmall white Toafts, 
butter them, and pour your Soop upon them ; the 
brown Bread muft be ftrained off before your Alpa- 
fagns is put in 3 then leafon it to your Tafte. 

A good Gravy Soop. 

TA JC E twelve Pounds of Beef, of the Neck and 
Scicking-Piece, a Crag of Mutton, and a 
Knuckle of Veal 5 put your Beef in a Pan, and 
half fry it, with a Bit pf Butter, then put all in a 
Pot, with lomewhat more than two Gallons of 
Walter, a good Handful of Salt, and a Piece of 
iPacon 3 boil and fcum it, then leafon it with three 
Onions ftuck with Cloves, whole Pepper, Jamaica 
Pepper, and a Bunch of fweet Herbs 3 let it boil 
five or fix Hours dole covered; then flrain it our, 
^nd put it in your Dilh, with ftewed Herbs, and 
toafied bread. 
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CHAP. XIV. 
Of F I S H. 

Salmons, 

To drefs Salmon au Court-Bouillon. 

AFTER having drawn and cleaned your 
Salmon, fcore tne Sides pretty deep, that 
it may take the Relifh of Court Bouillon 
the better : Lay it on a Napkin, and fealbn it 
with Salt, Pejpper, Cloves, Kutmeg, Onions, Civec, 
Parfley, (liced Lemon, Bay Leaf, and Bafil. Work 
up the Quantity of about a Pound of Butter with a 
little Flour, and put it into the Belly of the Sal- 
mon 5 then wrap the Salmon in the Napkin, bind it 
about with Packthread, and lay it in a Fi/h-Ket- 
tle, of a Size proportionable to the Largenels of 
your Fifh 5 put to it a Quantity fufficient to boil 
it in, of Wine, Water, and Vinegar, and let it 
over a quick Fire : When it is done enough take it 
off, and keep it fimmering over a Stove 'till you 
are ready to lerve : Then take up the Salmon, un-. 
fold the Napkin it is in, and lay another in the 
Difli in which you intend to ferve it 5 place the Sal- 
mon upon it. Garnifh with green Parfley, and 
lerve it for fii;ft Courfe. 

To drefs a Whole Salmon, or Pieces of it a la Braifc, 

LA R D it with large Lardoons, well fealbned, 
and bind it about with Packthread : Take 
two or three Pounds of a Fillet of Veal, cut it \n 
Slices, and lay it with fome Bards of Bacon, on 
the Bottom of a Stew-pan, cover the Pan, and 
kt it over a flacjk Fire 3 when the Meat b^^i^% \^ 
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ftick, powder it with a Handful of Flour, and give 
it feven or eight Turns over the Stove, keeping ic 
always moving 5 then moiften it with good ferorh, 
and a few Spoonfuls of Gravy. Lay the Salmon 
in an oval Stew-pan ; pour theLiquorof your Braile 
upon it, and lay it over your Slices of Veal 5 put 
in a Bottle ot Champaign, or White-Wine. See 
that there be Liquor enough 3 ftrew in a Seafoning 
of Pepper, Salt, Spices, and favoury Herbs, Cives, 
Parfley, and fome Slices of Onion and Lemon, add 
a Lump of Butter, and lay Ibmc Slices of fat Ba- 
con over all. So let it to ftew over a gentle Fire ;. 
when it is enough done, take it off the Fire, and let 
i^ftand a Couple of Hours in the Liquor, to give* it 
a Relifh, but let the Pan be always covered to 
keep it warm j when you are ready to ferve, take 
it up, drain it, untie the Packthread, lay it in the 
Difti you intend to ferve it in, pour upon it a Ra- 
goo of Crawfifh made with Gravy, or elfe a Ragoo 
of Veal Sweetbreads, Cocks Combs, ^c. and ferve 
it hot. 

The famcy drejfed Maigre for Fifti Days. 

YO U muft lard it with Anchovies and the Flefii 
of Eels, bind it about with Packthread, and 
put it in an oval Stew-pan, or Fifh-kettle, of the 
Size of your Fifh : Put a Lump of Butter as big 
as your Fift, into a Sauce-pan 5 fet it over a 
Stove, and when it is melted, throw in a Handful 
of Flour, and brown it, keeping it always moving ^ 
then put to it Ibme Fiih Broth, and pour the Whole 
into the Stew-pan to your Salmon, to which put 
likewife a Botrie of Champaign Wine, or Whitie 
Wine, lb that there may be Liquor enough to ftew 
it in. Seafon it with Salt, Pepper, favoury Herbs, 
and Spices, Onions, Cives, Parlley, and Slices of 
L^mon 5 lo get it ready over a flack Fire. When 
is enough done, let it ftand a Couple of Hours in 
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its Liquor, that it may have the Reli/h of it; then 
take it up, unbind and drain it, lay it in the Di/h 
you intend to I'erve it in, and pour upon it either a 
Racoo of jMelts,, Muflirooms, and Truffles, or one 
of Crawfifh Tails, and its Gamilhings^ fo lerrc it. 

Salmon ;;; Cafes. 

TA K E a Piece of Salmon, take off the Skin, 
cut it in thin Slices 3 mince fomeParfley, green 
Onions, and Mufhrooms, put your Parfley and 
green Onions into a Stew-pan, with fome Butrer, 
feafbned with Pepper and Salt ^ then put in yoor 
Salmon, without putting it over the Fire again, 
and tofs it up to give it a Tafte ^ place your Slicei 
of Salmon in a Paper Cale, put your Seafoning upon 
it, and ftrew Crumbs of Bread over all ^ let it bake 
to a fine Colour : Youi* Salmon being done, Icrveit 
up with Lemon-juice for a lihall Entry, or Ibrs 
(fOeuvre. 

To. drefsa Jole ^/Salmon thcT^Mtch Wi^. 

GE T a Jole of Salmon, fcale and wafh it very 
clean, and put lome Water upon the Fire 5 
take your Salmon, and put it upon a Fifh-plate, 
which you muft put into your Kettle : Put a Stew- 
pan with a little Vinegar over the Fire, feafon your 
Salmon with Salt, ibme Onions fliced, Thyme, 
fweet Bafil, and Parfley in Bunches 5 then put your 
Vinegar hot over it, moiften it with boiling Water, 
and let the Liquor be of a good Tafte ; when 
done, make a Sauce with a Piece of good Batter, 
a little Flour and Water, a Da/li of Vinegar, a 
few Anchovies, a little Nutmeg, and fome Swimps 
picked, and thicken it 5 when ready to ferve, diih 
up your Salmon. Let your Sauce be well tafterf, 
put it upon your Salmon, and fervc. it up hot for 
your Entry. 
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To hroil Salmon. 

Y^OU iMy take either a whole Salmon, a Jole, 
-^ Rand, or Chine 5 flice it, or cut it round 
about the Thicknels of an Incb^ fteep it in Qaret 
and Wine-Vinegar, Salt, and Sallad-Oil, with. 
Grois-Pcpper, fliced Ginger, a Clove of Garlick, 
large Mace, and whole Clores ; then broil it on a 
flack I ire, batting it with the Liquor it was fteeped 
in, with ibme ftrait Sprigs of Kofemary, Thyme, 
Parfley, and fweet Marjoram 5 in the mean Time 
boil up the Gravy with fbme Oyfter Liquor, and 
when the Salmon is broiled, dilh it, pour the 
Sauce over it, lay the Herbs about it, and ferve 
it op. 

Or thus. 

BROIL fome Pieces of Salmon, feafoned with 
Pepper, Salt, and rubbed with Butter. Make 
a Sauce in this Manner 3 take fome Butter, put it 
into a Stew-pan, with a Duft of Flour, a green 
Onion, and an Anchovy. Seafon the fame with 
Salt, Pepper, and Nutmeg, moiften it with Wa- 
ter, and a little Vinegar, and tols it over the Stove 5 
put half a Ladleful of Crawfifti Cullis into it, put 
it again over the Stove to heat : Let your Sauce be 
reliihing 5 difh it up, put your Pieces of Salmon 
over it, and lerve it up hot for an Entry. 

To hroil Salmon mth Brown Sauce. 

CU T your Salmon in Slices, melt fome Butter 
in a Sauce-pan, and put in fome Salt ; when 
it is melted, rub the Slices of Salmon with the 
melted Butter, and lay them on a Gridiron over a 
gentle Fire. For the Sauce, put a Lump of But- 
ter as big as an Egg into a Sauce-pan, and i'^^t it 
over the Fire j and when the Butter is melted, put 

in 
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In lialf a Spoonful of Flour, and keep it moving 
over the Fire 'till it is brown 5 then put in a Glait 
of White Wine and Fifh-Broth, leaibn the whole 
with Salt and Pepper, a Bunch of fweet Herbsi an 
Onion ftuck with Cloves, and a little Parfley /bred. 
When the Salmon is broiled enough, put them into 
this Sauce, and let them fimmer in it, 'till as much . 
of it is wafted away as you think proper ; then lay 
the Slices of Salmon in a Difh 5 then bind Ac 
Sauce with a Thickening of the Yolk of an Eg^, 
or two, beaten up with a little Verjuice, pour it 
upon the Salmon. 

To drefs a Tail-Piece of Salmon hi Caflerole. 

GE T a Tail-piece of Salmon, fcale it, loofen 
the Skin, fo as it may fall o£f from the Flelh^ 
take away the Fillets, and fill up the void Space 
with good%Fifli-Farce, or with fine Herbs, Butter, 
and Chippings of Bread 5 afterwards put the Skin 
upon the Tail again, then bread it handfomely, 
and bake it in an Oven with White-Wine, Salt, 
Thyme, Chibbol, a Bay-Leaf^ and Lemon-peel. 
When it is baked, pour a Ragoo upon it, garniih it 
with what you pleale, and ierve it up. 

To farce Slices 0/ Salmon. 

CU T Slices of Salmon an Inch thick, take off 
the Skins, then make a Farce as follows: 
Mince fome Flelh of a Salmon with the Fle/h <£ 
an Eel, Mulhrooms, Gives, and Parfley 5 leafon 
it with Salt, Pepper, Nutmeg, and a little Iweet 
Bafil: When you have fhred all thefe together, beat 
three or four Cloves, and about Dozen Coriander 
Seeds in a Mortar, put the minced Fifh to them 
with a good Piece of Butter, and pound them all 
together : Then put a Piece of Crumb of Bread 
about as big as your Fift into a Sauce-pan with 
Cream or Milk, and beat u]j in u xiv^ l^\k% ^^ 
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fbar Eggs> and when it is grown thick, take it off 
tbcFire^ and fet it by to C00U5 then put into a 
Mortar the Yolks of four, or five, more raw Eggs, 
and the Bread and Cream when it is cold, and 
pound it all well together 5 then cover the Slices 
of the Salmon with this Farce, and rub them over 
widb beaten Eggs and melted Butter. Then lay 
a little Butter in a Pafty-pan or Difh, feafbn it 
with Salt, Pepper, Spices, fweet Herbs, minced 
Faifley, and whole Gives 5 having laid this Seaibn- 
inff in your Pafty-pan, lay in your Slices of farced 
S^mon, and put them into an Oven, and when they 
are baked of a curious brown G)Iour^ put into a 
IXfh a Ragoo of Crawfi/h, lay your Slices of farc'd 
Salmoli on the Ragoo, and lerve it hot. 

To Fricafey Salmon. 

YO U may take a Piece of fre/h Salmon, either 
Tail or Middle Piece, and cut it into Pieces 
of the Length and Thicknefi of your Finger 5 then 
ipince fweet Herbs, Parfley, and Fennel, very 
imall 5 then fealbn your Salmon with Salt, Mace, 
Cloves, Ginger, and Nutmeg, all pounded fmall, . 
and mix them together with the Yolks of half a 
Score Eggs 5 then fill a Pan with clarified StufiF, 
make it very hot 5 fcatter in your Fifh and Seafon- 
ing very quick, and take Care in frying it, that it 
does not get into Lumps 5 when it is about "three 
Quarters fty'd, pour out the Fat you fry'd it in, 
and inftead of that put in White Wine, large Oyft- 
crs, and their Liquor, a large Onion, a Couple of 
Anchovies, ibme minced Thyme, and a little Nut- 
meg : Then beat up the Yolks of four Eggs with 
fomc of the Liquor, and when it is enough, difh 
your Fricafey on Sippets 5 pour this Sauce over 
T .n, run it over with drawn Butter, garnilh with 
Ulyfters, and ferve it up. 
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To roafi a Salmon whole, 

XrO UR Salmon being drawn at the Gills, ftuff 
-*- the Belly of ix. with fome ^o\c Iwcet Herbs, 
iuch as Thyme, Rofemary, >V inter Savoury, fwect 
Marjoram, a Imall Onion, and Garlick, fcalc the 
Salmon, wipe off the- Slime, and lard him with 

[)ickie(l Herring, or a Salt Eel ; then ieafon Ibmc 
arge Oyfters with Nutmeg, and fill up his Belly 
wim them ^ bafte him with Butter, lay him upoa 
Sticks in a Tin Dripping-pan, fet it into the Oven j 
draw it out, turn the other Side upwards, then put 
Ibme Claret in the Dripping-pan under it, with 
Wine, Anchovies, Pepper and Nutmeg, let the 
Gravy drip into it, bafte- it out of the Pan, with 
Rofemary and Bays 5 when the Fifh is done enough^ 
take all the Fat off the Gravy, boil it up, and beat 
it thick with Butter^ then difh your Salmon, pour 
the Sauce over it ^ rip up his Belly, take out lomc 
of the Oyfters, gut them into the Sauce, take away 
the Herbs, and lerve it up hot. 

To fierv Salmon. 

AFTER your Salmon is drawn, {core it on the 
Back, then put it either whole or in Pieces 
into a Stew-pan, and pour upon it as much Beer- 
Vinegar, Water, and White Wine, as will cover it j 
put in a Seafoning of Salt, whole Pepper, fliced 
Ginger, large Mace, whole Cloves, a Faggot of 
Iweet Marjoram, Rofemary, Winter Savoury, 
Thyme, and Parfley, and an Orange cut in Halves; 
add a good Lump of Butter: Let all ftew together 
very leifurely, and when the Salmon is enough, difh 
it upon Sippets, lay on it your Spices, and Slices of 
Lemon, run it over with Butter, beaten up with Ibme 
of the ftew'd Liquor, i^c. garnifti with grated 
Bread 5 and ferve it up hot for a firft Courfe Difti. ' 
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To bifpb Sdlvnon. 

TT AK E any Part of a Salmon, cither Jolc, Ran«!, 
•*- or Tail, with Ibme fre/h Eel 5 fet it in warm 
Water, take off tlic Skin, mince it fine 5 Icaliin 
it with Salt, Pepper, beaten Cloves, Mace, and 
iweet Herbs, put it in a Pipkin, with ibme Claret, 
blanched Chelhuts, Goofeberries, Barberries, or 
Grapes 5 when it has ftewed enough, di/h it with 
Sippets, run it over with beaten Butter, garniili the 
Difli with grated Bread fifted, Oyfters fry'd in But- 
ter, Cockles or Prawns. 

To make a Pupton of Salmon* 

WHEN you havQ fcaled, skinn'd and bon'd 
your Salmon, lay the Flefh on the Drefler 
with the Flefh of Eds, minced Mufhrooms, Cives 
and Parfley, feafon'd with Salt, Pepper, Nutmeg, 
and a little fweet Bafil : Let all thele be ihred very 
well together 5 beat three or four Cloves with a 
Dozen Coriander Seeds, in a Mortar, then put in 
the minced Meat, and a fufficient Quantity of Butter, 
and pound them all together : Next put a Piece of 
the Crumb of Bread as big as your Fift into Cream 
or Milk, and let it a fimmering over a Stove 5 then 
beat up the Tolks of four Eggs in it, and when it 
is thick enough take it off, and let it a cooling 5 then 
put into a Mortar the Tolks of four or five raw Eggs, 
and the Bread and Cream when it is cold, pound it all 
well together, then make a Ragoo of Salmon as fol- 
lows : Take fmall Mufhrooms, peel them, take a Slice 
or two of Salmon rubbed with melted Butter, and 
broiled 5 then put Butter into a Sauce-pan, and let 
it over a Stove 'till it is melted, then brown it with 
a little Flour 1 put your Mufhrooms into it, and let 
them have a few Turns over the Stove 5 put in Ibme 
Fifh-Broth, Salt, Pepper, and a Faggot of Iweet 

Herbs, 



The Lady'js Companion. i2)J 

Herbs; take the Skin off the Slices of Salmon that 
were broiled, cut it into little long Slices, and put 
them into the Sauce-pan to the Mufhrooms, ^r . 

Add alio ibme Crawfifh Tails, and blanched Af- 
paragus Tops, and let them fimmer together for a 
while 5 when your Ragoo is enough, take off all 
the Fat, and let it a cooling, then run a Sauce-pan 
with fiefh Butter, butter a Sheet of Paper, and lay 
over the Bottom and Sides of itj fpread ibme of the 
Farce over it an Inch thick or more 5 beat up an 
Egg, and rub it over with it to make the Farce 
lye thefmoother; place the Ragoo of Salmon in the 
Bottom, and cover the Pupton with the fame Farce 5 
mb it over with beaten Egg, and bake it in an 
Oven, t)r Baking-Cover, with Fire Over and under 
it ^ when it is baked^ turn it upfide-down into the 
Difh in which you intend to ferve it 5 take off the 
Paper, make a Hole in the Top of the Size of a 
Grown-Piece^ pour in fome Cuius of Crawfiih, and 
lerve it up hot for firft Courfe. 

To hroil Saliliott. 

HA V I N G cut your Salmon into Pieces, melt 
feme good Butter in a Stew-pan, fealbn it 
with Salt, Pqppcr, and Bay-Leaves, tnen put irt 
your Pieces orSalmon, to take a Tafte i then broil 
them gently. Make a white Sauce in this Manner. 
Put good frelh Butter into a Stew-{>an, with a Duft 
of Flower, a Couple of Anchovies minced, take 
out their Bones and wafh them, add fome Capers, 
Salt, Pepper^ Nutmeg, whole green Onions, with 
a little vVater and Vinegar: Your Salmon being 
broiled, tofs it up, and let it be well tafted, then 
take out your Onions, put your Sauce over your • 
Pieces of Salmon, and ferve it up hot for Entry* 

NOV. K t^ 
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To fiy Salmon, 

TAKE either a Chine, Rand, or Jolc of Sal- 
mon, Put thin Slices of Butter into the Pan> 
and fry it 'till it grows crifp : In the^^nean Time 
prepare your Sauce as follows : Put in a Sauce^pan 
ibme Claret, fweet Butter, the Liquor of Diclded 
Oyfters, the Juice of Oranges, and grated Nut- 
meg 5 let them over a flack Fire, beat them contir 
nually 5 di/h your Fifh, pour the Sauce over diem, 
garni/h with Sage-leaves and Parfley fiy'd in Bat- 
ter, but not too crifp, and ferve it up hot. 

Or you may add to the Sauce fbme Vinegar, and 
to the Gamiih Slices of Orange and Pippins (lic'd 
and fry'd in clarify'd Butter, or Yolks of £gg8^ 
with Quarters of Oranges round the Di/h, and fome 
fry'd Greens. 

Or you may make a Sauce with Butter beaten im 
with tnree or four Spoonfuls of hot Water, in which 
an Anchovy has been diflblv'd. 

To marinate Salmon to be eaten either hot or cold^ 

TA K E a Salmon, cut it into Joles and Randi^ 
and fry them in Sallad-Oil, or clarified But* 
ter, then let them by, then put into a Pipkin as 
much Claret and Wine-Vinegar as will be fufficient 
to cover diem ; put in a Faggot of fweet Herbs, a» 
Xofemary, Thyme, Sweet Marjoram^ Winter-Sa- 
vory, Parfley, Sage, Sorrel, and Bay-Leaves 5 Salt^ 
grofs Penper, Nutmeg and Ginger flic'd, lai^ 
Mace and Cloves j bou aU thefe well togedierj lay 
your Salmon into a Pan, and all being cold, pour 
this Liquor over it, lay on ilic'd Lemons and Le- 
mon-Peel, and cover it up clofe 5 and you may ei ' 
thcr lerve it hot or cold, with the fame Liquor 
it was fouc'd in, with Spices, Herbs and Lemons 
on it. 

To 



TJ^ Lady's Companion. 131 

To marinate and fry Salmon. 

CUT your Salmon in Slices, take off the Skin, 
then take out the middle Bone, and cut each 
Slice afunder 5 then put them into a Sauce-pan, 
feafon them with Salt, Pepper, half a Dozen Cloves, 
an Onion cut in Slices, Ibme whole Gives, a little 
fweet Bafil, Parfley, and a Bay-leaf 5 then fqueeze 
on them the Juice of three or four I^emons j or, 
kiftead of that, ufe Vinegar 5 let the Salmon lye in 
this Marinade for two Hours, then take it out, dry 
it with a Cloth, drudge it with Flour, and fry it 
brown in clarified Butter 5 then lay a clean Napkin 
in a Difh, lay the Slices of fry'd Salmon upon the 
Napkin 5 garnifh with fry'd Parfley, and ierve it 
up. 

To drefs Salmon mtb fnfeet Sauce. 

CU T your Salmon into Slices, flour them, 
and fry them in refined Butter 5 then foak '>^ 
them a little while in fweet Sauce, made of red 
Wine, Salt, Pepper, Cinnamon, Cloves, Sugar and 
green Lemon, and ferve them up with what Garniture 
you think proper, fuch as fry'd Sippets dufted with 
powdered Cinnamon and Sugar, or fliced Lemon 
powder'd with Sugar. 

To drefs Salmon in Stoffado. 

TA K £ a whole Rand or Jole of Salmon, 
Scale it, and put it in an earthen Stew-pan, 
put to it Wine Vinegar, Salt, grols Pepper, fliced 
Ginger, four or five Cloves of Garlick, large Mace, 
and a few whole Cloves 5 add alfo a Faggot of 
Rofemary, Thyme, and Sweet Marjoram, Parfley, 
and two or three Bay- Leaves 5 put in alfe a Pound 
of good Butter, clofe up the Earthen Pot with 
Pafte, bake it in an Oven, fctvc it \rj wv S;vwx.%;, 
with f<Hnc of the Liquor and Spvcea aa\x •. "^xxcv'w 
K 2 wtx 
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over with beaten Butter and Barberries 5 lay on 
Ibme of the Herbs, Slices of Lemon and Ltenaoi 
Peel. 

To pickle Salmon. 

CU T a Salmon into half a Dozen round Piece 
boil it in two Parts Water, and one of Vim 
gar 5 but do not put in the Fifh 'till the Liquor hi 
boiled for half an Hour 5 when the Salmon h\ 
boiled enough, take it up and drain it 5 then put i 
two Quarts of White Wine, and two Quarts < 
Vinegar $ boil a good Quantity of Cloves, Mac 
whole Pepper, Rolemary-Leaves, and Bay-Leave 
for half an Hour : When your Salmon is cold, ru 
it with Salt and Pepper, and put it up in what yo 
defign to keep it in, laying a Layer of Salmon, an 
another of Spice that was boiled in the Liquor 
pour your Liquor on the Salmon, and if you renci 
It once in three Months, the Fifh will keep th 
whole Tear. 

Another Way to pickle Salmon. 

TAKE two Quarts of good Vinegar, half a 
Ounce of black Pepper, half an Ounce o( ^c 
maica Pepper 5 Cloves and Mace, of each a Quartc 
of an Ounce, near a Pound of Salt 5 bruile th 
Spice grolsly, and put all thefe to a fmall Quar 
tity oi Water, juft enough to cover your Filh 
cut the Fifh round, three or four Pieces, accordin 
to the Size of the Salmon, and when the Liquci 
boils put in your Fifh, boil it well, then take i 
out ot the Pickle, and let it cool 5 and when it i 
cold put it into the Barrel, or earthen Yeflel, yoi 
intend to keep it in, ftrewing fome Spice and Bay 
Leaves between every Piece of Fifh $ let the Pick! 
cool, and skim ofif the Fat, and when it is quit 
cold, pour it on your Fifh, and cover it up ver 
clo/c. 
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To recover pickled Salmon that is decayed. 

TA K E a Gallon of White-Wine Vineaar, 
boil it by itlelf, with three or four Snces 
of Ginjger in it 5 boil feparately two Quarts of Wa- 
ter, and a Pint of White- Wine, with a Handful of 
Salt 5 mix thefe together, then fteep the Filh four 
or five Hours in warm Water, take it out, and dry 
it 5 mix the Pickles together, and put them to it 
lukewarm 5 cover, or head up, clofe the Cask or Vel- 
iel you put them in, and let them fland ten or 
twelve Days before you open them. 

To keep Salmon fre/b for a Months or more. 

FIRST having Icaled and cleaned your Sal- 
mon as uliial, put it in an earthen Pan, and co- 
ver it with good White-Wine Vinegar, putting 
therein a Sprig or two of Rofemary, and keep it 
cloie i^opt ; when you would boil it, flide it into a 
large Quantity of Water when it boils, and let it 
have a Walm or two, it will retain its Tafte and 
peligacy thus for a long while. 



p 



T U R B U T S. 

To boil a Turbut. 

U T the Turbut into a Ketde, with White- 
Wine Vineear, Verjuice and Lemon5 feafon with 
Salt, Pepper, Cloves, Onions^ and Bay-Leaf 5 add 
to thefe a little Water, and lome Milk, to caufe it 
to boil white 5 boil it over a gentle Fire : Garftifh 
with Slices of Lemon on the Top, Parfley, and 
Violets, when in Sealbn, 
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A Turbut au Court-bouillon. 

AFTER having gutted, wafhed and dry'd 
your Turbut, fold it up in a Napkin, and . 
lay it in a large round Sauce-pan 5 put as much 
Salt and Water into another Sauce-pan as will be 
fufficient to boil it, ftir it about from Time to Time, 
*till the Salt is melted; then let it Jftand awhile, 
and drain it thro' a Linnen Cloth into the Sauce- 
pan to the Turbut. When it is enough, take a 
Sauce-pan and fet over live Embers $ put in two 
Quarts of Milk, and let it ftand 'till you are ready 
to lerve; then take up the Turbut, lay it on a 
Napkin folded, in a Difh. Let your Gamifhing 
be green Parfley, fo lerve it for the firft Courle. 

A Turbut with Veal-Gravy. 

A F T E R having prepared your Turbut, lay 
it in a large round Sauce-pan, with a ieafon- 
ing of Salt, Pepper, two Bunches of fweet Herbs, 
two Onions ftuck with Cloves, and one Bay- Leaf: 
Lay into another Sauce-pan, two or three Pounds of 
a Fillet of Veal cut in Slices, and fome Bards of 
Bacon 5 cover the Sauce-pan, and fet it over a 
Stove with a flack Fire : When the Meat begins to 
flick, put in a Piece of Butter, and a Imall Hand- 
ful of Flour; ftir it about over the Stove with a 
wooden Spoon, and when it is brown, moiften it 
with good Broth, and fcrapc o£f with the Spoon all 
that flicks to the Sauce-pan ^ cover the Turbut with 
Slices of Bacon 5 make a Bottle of Champaign, or 
"White-Wine boiling hot, pour it on the Turbut 
with the Veal-Gravy, and lay the Slices upon it- 
fo fet it a flewing, and when it is enough done, let 
it ftand in the Liquor a Couple of Hours over live 
Embers, that it may have the Rclifti of it: Then 

fetve 
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fcrvc it for the firft Courle, with a Ragoo of Sweet- 
breads, Cocks Combs, Truffles and Mu/hrooms, or 
with a Ragoo of Crawfiih. 

We likewife drefs a Turbut for Fifh-Days in the 
lame Manner, only that inftead of the above Ingre- 
dients of Flelh, we ufe Butter and Fifh-Broth, and 
ferve it with a Ragoo of the Melts of Carps, or 
with any other Meagre Ragoo. 

To bake a Turbut. 

LA Y fome Butter in a Difh, of the Size of 
your Turbut, and fpread it all over it^ let 
your Sealbning be Salt, Pepper, a little fcrapcd Nut- 
meg, fome minced Parfley, ibme whole Civcs, near 
a Pint of Champaign, or White- Wine : Cut oif the 
Head and Tail of the Turbut, and having laid it 
in the Di/h, feafcn it above as under, rub it over 
with melted Butter, drudge it well with Bread crumb- 
ed very fmall, and bake it in an Oven, take Care 
it be very brown, and ferve it with a Crawfifh Cul- 
lis, or with a Sauce of Anchovies ^ we ibmetimes 
ferve it dry. 

Turbuts the Italian Way. 

TA K E a middling Turbut, gut, wafh, and 
drain it, take a baking Pan, and put in it 
Ibme Slices of Bacon, fweet Safil, and Lemon cut 
in Slices, then put in your Turbut, fealbn it with 
Salt, Pepper, line Spice, Cloves, Lemon Juice, and 
Lemons cut in Slices $ cover it with Ibme Slices of 
Bacon, and put it to bake in the Oven : Mince a 
Dozen Shalots, put them into a Stew-pan with a 
Glafs of Champaign, put in Ibme Beef-Gravy, a 
little Gravy of Ham ^ put it oyer the Fire, and 
put in it two Spoonfuls of 2ood Oil, the Juice of 
two Lemons, fome Salt ancT pounded Pepper 5 your 
Turbut being done, di/h it up, put your Sauce 
K 4 over 
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over it 5 fcrve it up hot for a firft Courfc or* Re- 
move. 

Ta fry (i Turb.ut. 

SLICE your Turbut, hack it with a Knife as 
if it vQctc ribbed 5 flour it, fry it with clarified 
Buttflfc 'tili'it begins to turn brown 5 then drain it, 
' maSSlthe P^n clean, put into it Claret or White- 
/^ine. Anchovy, Salt, and Nutmeg, Ginger, and 
beaten Saffron 5 put in your Fifh, fry it 'till half 
the Liquor ^s wafted, then put in a Piece of Butter^ 
and put i^ a minced Lemon^ mix them, rub a 
, Difh with Shalot, or an Onion, or a Glove of 
,' Garlick, and put in the Fifh and the Sauce it was 
laft fi7*d in, and ferve it up. 

To fouce a Turbut. 

BOIL your Turbut, put it into White-Wine 
Vinegar, fome of the Water it was boiled in, 
and Salt 5 then put in Tops of Fennel and Bay- 
Leaves, Ginger, Nutmegs, and Qoves, cover it 
dofe for Ule. 

Another Way to fouce Turbut. 

MAKE your Water boil, put in your Tt^r- 
buts, feafon with Salt, let it boil leifurely, 
and skim it often. If you would keep them a 
good, while, boil them in as much Water and 
White-Wine as will cover them 5 fome W^ne Vi- 
negar, feafon with Qoves, whole Mace, fliced Gin- 
ger, and Lemon-Peel 5 wnen they are boiled, and 
cold, put in diced Lemon, and keep the^ in an 
earthen Pan. 

To ftew a Turbut. 

CUT it in Slices, and fry them 5 when they 
arehalf fry'd, put them into a Stew-pan with 
kCb/ft, a little Verjuice, fome freih Butter, three 
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or four Slices of Onion, and grated Nutmeg ; when 
the Fi/h is ftew'd enough, difh it up, run it over 
with beaten Butter, Slices of Orange or Lemon, 
and Lemon-Peel, and ierve it up. 

COD. 

Tb crimp Cod the Dutch Way. 

TAKE a Gallon of Pump Water, put in one 
Pound of Salt, and boil it'^half an Hour 5 
Aim it well 5 you may put in a Stick of Horfe-Ra- 
diJh, a Faggot of Iweet Herbs, and an Onion, but 
Water and Salt are beft 5 put in your Slices of Cod 
when it boils, and three Minutes will boil them : 
Take them out and Uy them on a Sieve or Pye- 
Plate, and lend away with raw Parfley about it, 
and oily Butter in a Cup. 

To roaft a Cod's Head. 

GE T a Head, wafh and Icour it very clean, 
then icore it with a Knife, and ftrew a litd? 
Salt on it, and lay it on a Stew-pan before the Fire 
with Ibmething behind it 5 throw away the Water 
that runs from it the firft half Hour ; tnen ftrew on 
it fome Nutmeg, Clovesi, Mace, and Salt, and baftc 
it often with Butter, turning it 'till it is enough. If 
it be a large Head, it will take four or five Hours 
roafting ; then take all the Gravy of the Fifh, as 
much White-Wine, and Qiore Meat-Gravy, Ibme 
Horle-Radifh, one or two Shalots, a little diced 
Ginger, fome whole Pepper, Cloves, Mace and Nut- 
meg, a Bay-Leaf or two j beat this Liquor up with 
Butter, the Liver of the Fifh boiled, and broke 
and (trained in it, the Tolks of two or three 
Eggs, fome Ovfters and Shrimps, with Balls made 
of Fifh, and fry'd Filh round it. Gamilh with 
J^emon and Horfe-Radiih. 

1^ 
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To boil a GxI's Head. 

SE T a Kettle on the Fire with Water, Vinegar, 
and Salt, a Faggot of Itveet Herbs, or an Onion 
or two : When the liiquor boils put in the Head on 
a Fifh Bottom, and in the Boiling put in cold Water 
or Vinegar 5 when it is boiled, take it up, or put it 
in a Difh that fits your Fifh-Bottom : For the Sauce 
take Gravy or Qaret boiled up with a Fageot of 
IWeet Herbs, or an Onion, two or three Anchovies 
drawn up with two Pounds of Butter, a Pint ' of 
Shrimps, Oyfters, the Meat of a Lobfter fhred 
fine, then put the Sauce in Silver or China Balbns, 
ftick fmallToafts on the Head, lay on, and about 
it, the Spawn, Melt, or Liver. Gamifli it with 
fiy'd Parflcy, fliced Lemon, Barberries, or Horfe- 
Radifh, and fry'd Fifh. 

A ftewed Cod. 

TA K E'your Cod and lay it in thin Slices in the 
Bottom of a Difh, with a Pint of Gravy, and 
half a Pint of White-Wine, Ibme Oyfters and their 
Liquor, Ibme Salt, and Pepper, a little Nutmeg, 
and let it ftew 'till it is almoft enough, then thicken 
it with a Piece of Butter rolled in Flour, let it ftew 
a little longer 5 fcrve it hot. Garnifti with Le- 
mon fliced. 

Fricafey ef Cdd. 

GE T the Sounds, Roes, fyc. of leveral Cods, 
fplit them and icrape them well 5 then blanch 
them : Being blanched, put them in frefti Water, 
wafti them very clean, and cut them into fquare 
Pieces, the Bigneis of the End of your Thumb. 
Then put a Lump of Butter in a Stew-pan, tols it 
up with an Onion cut fmall ; after that put in your 
Pieces, and give them two or three Toflesj this 

done. 
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done, put a little Flour over them, moiften them 
with a little Fi/h-&oth, feafon*d with Salt, Pepper, 
fweet Herbs, fine Spice, and let them ftew gendy: 
Being done, thicken it with Yolks of Eggs, Parfley 
cut Imall, with a Dafh of Vinegar or Verjuice, and 
ferve them hot for Entry, 

Fricafey of Cod the Italian Way. 

GE T the Sounds of Cods, according to the 
Bignels of the Difh you would make ^ cur them 
into Tillets, and tofe them up in Oil with an Onion 
cut Imall, moiften them with a Glals of White 
Wine, and a little Fifh Broth, feafon'd with Salt, 
Pepper, and beaten Spice, and let them ftew foftly j 
let them be of a good Tafte 5 thicken them with 
Yolks of Eggs, much Lemon Juice, and Parfley 
cut fmall. xou may add Champignons and Truffles 5 
being thickened, diih them up, and ferve them hot 
for Entry. 

You may alfo make them in Hotch-Potch, called 
Menu du Roiy or Beef Palates, and Hogs Ears: 
And you may likewife fill up thefe Sounds with 
forced Meat, made with Fifh high feafon'd 5 ferve 
them up with a white Sauce, or an Italian Sauce. 
You garnifh your Difh with foft Roes of Cods 
fried. 

Fre/ib Cod /;/ Ragoo. 

TA K E a Cod, fcale it, and boil it in Water, 
with Vinegar, Pepper, Salt, and a Bay-Leaf, 
with a little Lemon ^ make for it a Sauce of burnt 
Butter, fry 'd Flour, Capers, and Oyfters j when you 
ferve it up, put to it ibme black Pepper, and Le- 
mon Juice. 
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To Jrejs a Cod's Tail, 

SCALE it, loofen t\\c Skin, fb that it may 
fall from the Flefh 5 take away the Fillets, and 
£31 up the void Space with a good Fifh-Farce, or 
with fine Herbs, Chippings of Bread, and Butter, 
then put the Skin upon the Tail again, bread it 
neatly, and put it into an Oven to give it a Colour. 
Make a Ragoo for it 5 garnifh it with proper Gar« 
nitures, and ferve it up, 

To fry a Cod's Tail. 

SC A L D it in hot Water, but do not boil it, 
dr^in it, flour it, fry it in refined Butter j ferve 
it up with white Pepper and Ora^ige Juice 5 garnifh. 
it with Pieces taken off from the Cod's Back, put 
into Parte, and fry'd. 

CARPS. 

To fiew Carps white. 

FIRST fcale them, gut them, and cleanfe 
them 'j fave the Roes and Melts, then ftove 
them in lome good White Broth, and feafbn them 
with Cloves and Mace, Salt, and a Faggot of 
Herbs 5 put in a little White Wine, and when ftew- 
ed enough, thicken your Sauce with the Yolks of 
five Eggs, and pafs off the Roes, and dip them in, 
the Yolks of Eggs, and Flour, and fry them with 
fi>me Sippets of French Bread 5 then fiy fome Par- 
fley, and when you difh them, garniih with the 
Roes, Parfley, and Sippets. 

To ftero Carps hrown, 

SC A L E and cleanle them, then pafs them off 
in brown Butter on both Sides, or lay them in 
your Pan raw j ftrew all over fome grated Bread, 

Pepper, 
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Pepper and Salt, Thyme and Parfley minced 5 put 
iiito them one Quart of Qaret, and one Pint o£ 
Gravy, according to the Lareeneft of your Fifh; 
trhey muft not be quite covered $ put in alio four 
Anchovies, Ibme grated Horfe-Radifh, one Shalot 
chopped fmall, two Slices of Lemon, and a Piece 
of Butter, Gold Colour, with a Spoonful of Flour, 
and put to your Carp, which will thicken it as 
Cream 5 fry lome Sippets with the Roe and Melr, 
and ibme Parfley, to lerve up hot. 

To fry Carp. 

F T E R having fcaled and drawn them, (lit 

L them in two, ftrew them over with Salt 5 

drudge them well with Flour, and fry them in darifi^ 
ed Butter. When they are fried, you may either lerve 
them dry, and eat tnem only with Juice of Orange, 
or elfe you may prepare a Ragoo of Mufhrooms, 
the Melts of Carps and other Fifli, and Artichoke 
Bottoms : Fry lome thin Slices of Bread, and put 
them into the Sauce, together with lome diced 
Onion, and lome Capers, kt them boil in it. Difh 
up your Carp, throw your Ragao upon it, and let 
your Garniture be fried Cruils of Bread and lliced 
Lemon. 

To drefs Carp a la daube. 

GE T a Couple of Soles and a Pike, and bone 
them : Of the Fle/h of them make a Farce, 
hafliing it very finall, together with a few Ci ves,lbmc 
Spice, Salt, Pepper, Nutmeg, ftelh Butter, and 
lome Crumb oiBread foak'd in Cream : Thicken 
your Farce with Yolks of Eggs. Then take a large 
Carp, fill the Body of it with this Farce, and put 
it a ftewing in an oval Stew-pan, over a little Fire, 
in White Wine, feafoned with Salt, Pepper, Cloves, 
lome Slices of Lemon, a Bunch of Iweet Herbs, and 
good freib Butter : While it is a ftewing get reaily 
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a Ragoo of Mufhrooms, Truffles, Morels, Arti- 
choke Bottoms, Melts of Carp and Tails of Craw- 
fifh : Lay your Carp on an oval Difh, poiir your 
Ragoo upon it, and ferve it up very warm. 

A Carp a la Chambor. 

YO U muft take a large Carp, fcale and wafh 
it, lard it with thick Bacon and Ham , being 
larded, take half a Dozen of Pigeons with fat Li- 
vers, Sweetbreads, Muflirooms and TruiBes, if you 
have any 5 put altogether for a Moment in a Stew- 
>an, feafon it with Pepper, Salt, fweet Herbs, a 
ittle CuUis, and Lemon Juice 5 then put this into 
your Carp, and few it up. Lay a Napkin over 
your Drefler, take fome Slices of Bacon, fpread 
them over your Napkin the Length of the Carp, put 
more Slices over it: then fold it up in the lame Nap- 
kin, and tie it on ooth Ends 5 then take a Leg of 
Veal, cut it into thin Slices 5 put them in a Stew- 
pan with fmall Slices of Ham, Onions and Carrots 
cut in Slices : Put the Stew-pan over the Fire, let 
them Iweat like Gravy of V eal 5 and when they 
begin to ftick, moiften them with Broth 5 then 
put them in an oval Stew-pan, together with the 
Meat and Gravy : Now put in your Carps feafon'd 
with Pepper, Salt, fweet Herbs, Cloves, Mace, 
three Bottles of White Wine, and a Lemon cut into 
Slices : Cover your Carp with the Liquor, let it boil 
very gently. Make a Ragoo with Sweetbreads of 
Veal, Mufhrooms, Truffles, Cocks Combs, fat 
Livers and foft Roes of Carps. Take half a Dozen 
of young Pigeons, which you drels au SoUely or 
with fweet Bafil, or inftead of Pigeons, a Couple 
of Chickens cut in four and marinated, or elfe lard- 
ed with thin Bacon, and glazed like Fricandos. 
Take half a Dozen Veal Sweetbreads, larded with 
fine Bacon ^ let them ftew and glaze like Fricandos. 
Take alio a Dozen of large fir« Ct^vj&ft\-, boil 
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them, then pick their Tails, cut off the fmall Claws 5 
if you have Crawfi/h enough to make a Cullis, you 
may ufe it inftead of other Cullis. Your Carp 
being done and ready to be ferved up, take it out, 
let it drain, keep in Readinefs your Ragoo of Pi- 
geons, Sweetbreads of Veal andf Crawfim ; unfold 
theNapkin, takeoff the Fat 5 then dilh up your 
Carp with the Ragoo over it. Gamilh your 
I)i£h with one Crawfi/h, one Pigeon, and one 
Sweetbread, placed by Turns 'till it is full, fcrve it 
up hot. 

Thefe Sorts of Entries generally fcrve to remove 
Soops; 

Entry of Carps a V Eftoufade. 

WHEN you have Ical'd and wafh'd your 
Carps, gut and wafh the Infide with Wine 5 
take an oval Stew-pan, the Bignefi of the Carp, 
put in fome Onions cut in Slices, and then your 
Carp 5 feafon it with Pepper, Salt, Cloves, a Dafh 
of Vinegar and a Bottle of Wine, moiften it with 
hot Water, put it over a Stove, let it ftew ; when 
ftewed, take It off, put the Wine with which vou have 
wafhed your Carp into a Stew-pan, with lome An- 
chovies cut fmall $ let it have a Boil or two, then 
ftrain it offj put it again into the Stew-pan with 
a good Lump of Butter, and a Duft of Flour ta 
thicken the Sauce 5 add Lemon Juice: Put your 
Stew-pan over the Fire, thicken your Sauce; let it 
be relifhing 5 being well done, put in fome good 
JSutter rolled in Flour : Being ready to ferve, difh 
it, and lerve it up hot. 

Other Entry of Carps ftewed. 

YOUR Carp being foaled, waflied, and gutted^ 
fplit it in two, cut each Half in three Pieces, 
put them in a Stew-pan, with a Dozen of Imall 
Onions blanched, feafon them vvxK B^^^r ^sA 
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8alt, a Bunch made with Parfley and Iweet Herbs 5 
inoiften them with half a Bottle of good Wine 5 put 
them a ftewing j take fome Butter, put it in a 
Stew-pan with lome JFlour^ put it over the Fire, 
ftir it 'till it begins to have a Colour 5 moiften it 
with a little JFifh Gravy, or with Water 5 this be- 
ing well mixed arid ftirred together, put it into the 
Stew-pan with your Carp : Let it be relifhing, difh 
it, and ferve it up hot. 

To ffew Carps. 

CIT T them in Pieces according to their Size, fet 
them a ftewing in a Kettle, or Sauce-pan, with 
^^hite Wine or Claret, and fealon them well with 
Salt, Pewper, Onion /hred fmall. Capers, and 
fome Crults of Bread ; Let all this ftew together, 
and when it is enough, and the Sauce grown thick, 
ierve it up. 

Entry of d hroiled Carp^ 

SCALE and gut your Carp, flice it upon the 
Back, rub it with melted Butter, pepper and 
lalt it, then broil it 5 put to it a Ragoo made 
with Muftirooms, foft Roes, Artichoke Bottoms, 
with Onions and Capers : Being ready to ferve, 
difti it, with this Ragoo over it 5 ferve it up hot* 

A farc'd C^r^. 

GE T a Couple of Soles, with a Pike, bone 
them, mince the Flefh with a few Onions, 
fine Spice, Pepper, 5alt, Nutmeg, frefh Butter, and 
fome Crumbs of Bread boil'd in Cream or Milk ; 
thicken your minced Flefh with Tolks of Eggs, with 
the Whites whipped up to SnOw. Take a large 
Carp, fill it with this minced Flefli, ftew it with 
White-Wine in an oval Stew-pan, over a flow Fire, 
iealbn'd with Pepper, Salt, Cloves, a Bunch of 
/wcct Herbs and ire/h Butter. Keep in Readinefs a 
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large l^agoo made with Morels, Truffles, Mufh- 
fooms, Bottoms of Artichokes, loft Roes of Carps, 
and Crawfi/h Tails 5 let it be palatable. Make yJur. 
Ragoo pretty thin 5 put to it a good Cullis of 
Crawfifti, or any other Cullis, then difti your Carp 
with the Ragoo over it 5 lervc it up hot; 

To drefi a Carp au Cburt-twuilloh. 

WHEN the Carp is fcaled and drawn, pull 
but the Fins, put it in an earthern Pan, 
and throw Ibme Icalding hot Vinegar and Salt upon 
it. Boil it in White-Wine and Vinegar, with But- 
ter, PeJ>per, Onion, Cloves; atid a Bay-Leaf 5 when 
it is bdiled, garnifh with Parfley, fcrve it up in a 
clean Napkin for the firfl: Courfe. 

To drefs a Carp in a Demi-Court-bouillori. 

CU T the Carp into four Quarters, leaving the 
Scales on, then boil it in Wine, a little Vine- 
car and Veijuice, Salt, Pepper, Qpves, Nutmeg, 
Chibbols, Bay-Leaves, burnt Butter, and Orange- 
z'Peel : Boil the Broth 'till there is but a Ibaali 
Quantity kit ; put in fbme Capers, and when yoii 
^rve it, gamifti With Slices of Lemon. 

A Carp larded mtb Eel in a Ragoo. 

TA K E a live Carp, knock him on the Head, 
Icale and llite him froin Head to Tail in fbur 
br five Slices, on one Side, to the Bone 5 then take 
a good filver Eel, and cut it as for larding, as long 
and as thick as your little l^inger, rolled in Spice 
ahd fweet Herbi, and Bay- Leaf powder'd 5 then 
lard it thick on the flafh'd Side^ fry it in a good 
Pan of Llrd : Then make for it a Ragoo with 
Gravy, White-Wine, Vinegar, Claret, the SpaWn^ 
Mufhrooms^ Balls, Capers, grated Nutmegs Mace, 
L a Kttle 
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a little Pepper and Salt, thicken it with brown 
Butter, and gamiih with diced Lemon. 

Tojiexo Carps a la Roy ale. 

WHEN they are cleanfed and gutted, lay 
diem in a Marinade of Qaret, Salt, Vine- 
gar, whole Spice, whole Onions, Lemon-Peel fhred, 
and Horfe-Radifli Iccaped 5 then fet them a ftew- 
' •? g^J^^ly ftjr three Quarters of an Hour^ then 
beat iome Butter up in a Sauce-pan, with Ibme of 
the Fiih-Broth, a. ;Gpuple of Anchovies, Shrimps, 
and Oyfters. Difh your Carps on Sippet^ pour 
this Sauce over them., gamifli the Dim with the 
Melts, Slices of Lemon, and Horle-Radifh. 

Toba/b aOap. 

SCA LE your Carp, skin hirn, and bone, him, 
then haih the Flem 5 . put ii. Jnto . a Sauc^-gjin, 
t and dry it over ^hc Fiijs 'till it grows white 5 then 
; lay it on the Table f. take Mufhrooms, TruflSes, 
' Gives, Parfley, ftired them, very fmall, mix them 
^ tojgether and put to^it. Brown j^ little Butter and 
Ftour over the Fire, and put your Ha/H. into it, gi- 
ving it two or three Turns j leafbn it with Pepper, 
Salt, and a Slice of Lemon, m6i^eri with good 
Fifti-Brotb, and thicken with thce^ Spoonfuls of a 
r . Cullis of Crawfifh, or other Piili 5 then ferve it up 
for firft Courfe. 

To drefs a Carp i la Baube. 

CLEAN and bone ia Pair of Soles, and ' a 
Pike, then make a Parce of the FleJfh of them, 
hafhing it together very fmall, with a few Cives, 
Salt, Pepper, Mace, Nutmeg, ftelh Butter, and 
Ibme Crumbs of Bread Ibaked in flrcam 3 thicken 
the Farce with Yolkfi. of Egjgs. Then take the 
Carp, &X the Body of it wim this Farce^ and fet 
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f it a ftewing in an oval Stew-pan, over a gentle 
Fire, in White- VVine, TeaToned with Salt, Pepper, 
Cloves, good fre/h Butter, a Bunch of fweet Herbs, 
and Slices of Lemon. While it is ftewing, prepare 
a Ragoo of Melts of Carps, and Tails otCrawfifh, 
Mulhroom^ TruflBes, Morels, and Artichoke Bot- 
toms 5 let' tnefe be well leafoned and tofled up in a 
. Sauce-pah with frefli Butter 5 pert to it a Cullis of 
. Crawfilh. Lay your Carp in an oval Di/h, pour 
on it your Ragoo, and ferve it hot. 

To marinate a Carp. 

CLeanle and fcale, then dry your Carp, and 
ftlit it down the Back j flour and fry it criip 
^ in Sallad-Oil 5 then fry it in a deep Difh 5 then 
; put White- Wine Vinegar into a Pipkin, with Salt, 
Pepper, fliced Ginger, Nutmeg, whole Cloves, and 
large Mace, with a Bundle of all Sorts of Iweet 

■ Herbs 5 boil all thefe together a little, and pour it 

■ on your Fifli, then prelratly cover it clofe tor two 
Hours, then lay fome Slices 'of Lemon on i^ and 

■ keep them clofe covered for Ufe.' 

To make a Florendinc cf Carps. 

TA K E ' the Tolks of half a Dozen Eggs> 
and three Quarters of a Pound of Butter, 
and work them up in a Quarter of^a Peck 
"of Floury dry it, add as much Water as will 
make it into a Pafte, make it up as near as 
you can in the Form of the Fi(n. Scale a 
Carp, Icrape off the Slime, draw it, take away 
the Guts and Gall, i&'afon it lightly with Salt^ 
^ Pepper, and Nutmeg 5 put the Mefi into the Belly, 
lay It into the Pye 5 wv on it Dates fliced in Halves, 
* Barberries, Raifins, Orange and Lemon fliced. and 
' Butter, clofe it up, bake it, when it is almoft 
. baked, liduor it with Butter, Claret, White-Wine, 

L 2 ^T^v 
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Verjuice, and Sugar. Ice it over, and fervc it up 
hot for fecond Courier. 

7b make a Bisk, (tr Pottage of Carps* 

GE T twelve fihall Carps and one large oiiej 
draw them, take out the Melts^ flay the fmall 
Carps, Cut oflT their Heads, take Out their Tongues, 

f)ick the Plefh frorti the Bones, put to It a Dozen 
argeOyfters, and the Yolks of three or four hard 
Eggs 5 leafon with Salt, Cloves, and Mace 5 ma/h 
theie all well together, and make it into a ftiff 
Parte, with the Yolks of Eggs 5 roll the Parte up 
in Balls, lay them into a Stew-pan, put to them 
the Tongues and Melts of your Carps, three or 
four Ancnovies, and twenty or thirty large Oyfters, 
with about half a iPound of frerti Butter, a little 
White-Wine, a whok Onion, and the Juice of 
one or two Lemons, and fet them over a gentle 
Fire to ftew. In the mean Time fcald and draw 

V your large Carp, lay it with the Heads of your 
othtr Carps in a deep Pan, pour to it fo much 
White- Wine Vinegar as will cover it, and be fuffi- 
cient to boil it in 5 fcafoo it with Salt, Pepper, a 
Race of Ginger, whole Mace, an Onion or. two, 
and a Lemon Ihred j put in alfo a Bunch of (weet 
Herbs ; let your Carp He in this for half an Hour. 
Put this Liquor, witn the Seafoning, into a Stew- 
pan,' lay in your Carp when it boils 5 let it ftew 
gently, and after fome Time put in your Heads. 
Vvhen it is ftew'd enough take It off, and let it 
ftand by in the Stew-pan -.Then to drefi your Bisk, 
fct a large Silver Di/h over a Chafing-difh, put in 
Sippets, and . a Ladleful of Broth, then lay your 
Carp in the Middle of the Difh, with the Heads 
of the other twelve Carps round it, and the Melts, 
Tongues, and Oyfters j then pour in the Liquor in 
which the Balls, Toncues, fyc, were ftew'd, and 

Squeeze in the Juice Ota Seville Otati^ ot LRmout 
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Gamifh with Slices of Orange or Lemon, and 
pickled Barberries, and lerve it up to Table. 

To broil a Carp. 

WHEN your Carp is prepared, rub it over 
with melted Butter, and Itrew it with Salt^ 
then lay it on the Gridiron : In the mean time, pre- 
pare a Sauce of drawn Butter, Anchovies, Capers, 
Vinegar, and diced Lemon, I'ealbn'd with Pepper, 
Salt, and Nutmeg. 

To bake <i Carp tpith Oyfters. 

SC A L E a Carp, Icrape off the Slime, and bone 
it 'j then cut it into large Dice W ork, as alio the 
Melt, being parboiled j then have Ibme great Oyf- 
ters parboiled, mingle them with the Bits of Carp, 
and feaibn them together with beaten Pepper, Salt, 
Nutmeg, Qoves, Mace, Grapes, Gooleberries, or 
Barberries, blanched Chelhuts, and Piftaches, fea- 
fon them lightly, then put in the Bottom of the Pye 
a good big Onion, or two, whole, fill the Pye, and 
lay upon it fome large Mace and Butter, dole it up 
and bake it, being baked, liquor it with White-: Wine 
and fweet Butter, or beaten Butter only. 

Lampreys. 

The beft of this Sort of Fifli are taken in the Ri- 
ver Sc'verffy and when they are in Seafon the Fifh- 
mongers and othetsin. London^ have them generally 
potted from Gloucefier 5 but if you are where they 
are to be had freih you may arefs them differeot 
Ways. 
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To fry Lampreys. 

BLEED them and keep the Blood, then wafh 
them in hot Water to take off their Slime, and 
cut them in Pieces. Fry them in clarified Butter 
with a little fry'd Flour, White-V^ine, Salt, Pepper^ 
Nutmeg, a Bunch of fine Herbs and a Bay-Leafj 
fiy all this together very well, then put in the Blood 
and a few Capers, and lerve it hot. 

To drefs Lampreys witb Sweet Sauce. 

AFTER having diced and cut them in Pieces, 
take out the String that runs along theii: 
Backs : Tols them up in butter and a littk fry'd 
Flour, *till they are brown ^ then add lome red 
Wine, a little Sugar, Cinnamon, Salt, Pepper, and 
two or three Slices of Lemony when they arc 
enough done, put in the Blood, give them a Turn 
or two more 3 lb difh up your Kagoo and ferve it 
hot. 
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To make a Lamprey-Pie. 

OUR Lampreys being well cleans'd fi'om the 
Slime, fet by the Blood, and let your ieaibn- 
ing be Salt, Pepper, Currants, Dates, beaten Cin- 
namon, candy'd Lemon-Peel and Sugar; then put 
them into a Pie ; when it is bakecf, pour in the 
Blood and a little White- Wine, and when you ferve it 
Iqueeze in the Juice of a fmall Lemon. 

To broil Lampreys. 

TA K E off the Slime, and then cut them in 
Pieces, as you do Eels that you intend to 
broil ; melt a Lump of Butter, and put to it fome 
Ihred Cives, Parfley, and favoury Herbs, with 
Pepper and Salt; put your Pieces ot Lamprey into 
die Sauce-pan, and mr it all well together 3 then 

take 
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take them out, and drudge them with very fine 
Crumbs of Bread, apd broil them over a gentle 
Fire. Serve them with a brown Sauce made as 
follows : Take a little Lump of Butter, put it intc^ 
the Sauce-pan, with a Pinch of Flour, and browfi 
it 5 add lome Gives, Parfley, and Muflirooms, all 
fhrcd very Imall, a few Capers, and an Anchovy, 
and iealon the whole with Pepper and Salt 5 moift- 
eft it with a little Fifh Broth, and thicken it with a 
Crawfiih or other Cullis. Pour this Sauce into the 
Bottom of your Dilh, lay your Lampreys all round 
it, and ierve them hot. 

We ierve it likewife with a Iweet Sauce made with 
"Wine or Vinegar,^ a Lump of Sugar, a fmall Stick* 
of Cinnamon, and a Bay-Leaf^ all boiled together. 
Then we take out the Cinnamon and Bay-Leaf, 
pour the Sauce into a Di/h, and lay the broil'd 
Lamprey round it : lb ferve it warm. 
'^ Sometimes we ferve a broiPd Lamprey with Oil, 
in this Manner : We take lome Oil and Vinegar, 
Pepper, Salt, a little Muftard, one Anchovy, a 
few Capers, and a little Parfley, fhred very fmall 5 
we beat all this together in a Porringer, then pour 
it into a Saucer, which we place in the Middle of 
the Di/h, and garniih it all round with Lampreysj 
fo ferve it. 

At other Times we ferve our broiled Lampreys 
dry, in Plates or little Difhes. 

To bake Lampreys in Patty-Pans. 

LE T your Lampreys beroafted very tender, and 
bailed with Butter j then either not or cold, 
put them into your Pans, having firft butter 'd the 
Bottoms 5 feafon them with Salt, Pepper, Nutmeg, 
and lavoury Herbs flired ^ put in Dates, Currants, 
and Slices of Lemon, and clofe them up 5 when 
they are baked, moiften them with White-Wine, 
iButtcr, Sack or Sugar. 

'''•'•■ L 4 Ta 
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Ta drefs Lampreys the Italian Way. 

SKIN them and feafon them with Salt, Peppei^ 
. Ginger, Cinnamon, and Nutmegs put them in-, 
to your Pafte, either whole or ci^t in Pieces j put in 
Kaifins, Currants, dried Prunes, Dates, and Cher-, 
ries, and cover it all over with Butter 5 clofe up. 
your Pie, and bake it. Then chap fome Iwec^^ 
Herbs, pound ibme 3^0r^» Almonds, and boil with 
Grapes, Raifins, Sugar and Verjuice, and when 
it is oaked, pour in this Liquor drained. Ice it, and 
ferve it up hot with White-'Wine, the Blood of the 
Jiampreys, the Juice of Oranges and Cinnamon. 

EELS. 

The Eels that are taken in Rivers and running 
Waters are better than Pond-Eejsj an^ of thofe the 
Silver Oi^es are moftefteemed. 

jfb farct Eels. 

YO U may farce them on the Bone, in the Na- 
ture of a White Pudding, you make your- 
Farce of the Flefti of your Eels, which you muft 
pound in a Mortar, and put to it feme Cream, fome 
Crumbs of Bread, with Parfley, Cives, Truffles^ 
and Mufhrooms, leafon'd as ufual. Lay this Farce 
very handfomely on the Bones of your Eels, drudge 
them well with very fmall Crumos of Bread, and 
bake them in an Oven in a Tart-Pan, 'till they are 
of a fine brown Colour. 

To drefs Eels mth White Sauce. 

HAving skin'd and cut them in Pieces^ blanch 
them in boiling Water, then dry them \yith ^ 
iiapkin, to& them up in Butter, with Salt, Pejpper, 
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Qoves, and Lemon-Peel, together with a Glafe of 
White-Wine. Tofs up likewise fomc Artichoke 
Bottoms, Mufhrooms, and Afparagus, with Buttei: 
and &voury Her^c^ then make a White Sauce 
with the xolks of Eggs aQd Verjuice, (6 lervc 
them. 

To drefs Eels with hroxvn Sauee^ 

YOUR Eels being cut in Pieces, tofs them up 
in clarified Butter, a little Flour, a little Fi/h 
Broth, or thin Puree, Mufhroom^, Gives, and Par- 
(ley /hred very fmall, and a Faggot of Herbs 3 to 
which add Salt, Pepper, Cloves, and Capers 5 
make all this boil together, and when your Ragoo is 
almoft ready, jjut to it a little Verjuice and White- 
Wine, and let it boil a little longer 5 then thicken 
it with an Egg to take off the Fat, and lerve jx 
warm. 

To fry Eels. 

STRIP them, take out the Bones, cut them in 
Pieces, and lay them to marinate for two Hours 
in Vinegar, Salt, Pepper, Bay-Leaves, lliced Onion 
and Juice of Lemony then drudge them well with" 
Flour, and fry them in clarified Butter 5, ferve them 
dry with firied Parfley. 

Td broil Eels. 

AFTER having ftripp'd and cut them in Pieces, 
m^ke Gafhes m them, and lav them awhile 
in melted Butter, a few lavoury Serbs, Parfley, 
Onion, Pepper, and Salt, then warm this a little, 
and fliake it all well together 5 this done, take out 
the Eels Bit by Bit, drudge them with the Ci'umbs 
of Bread, and broil them over a gentle Fire 'till they 
are of a fine brown Colour 5 wfien they are broiled 
make a brown Sauce \vith Cives, Parlley, arid Ca- 
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grs, then i)ut your Sauce in the Difh^ and lay the- 
sis round it. 

We likcwile fcrvc broiled Eels with green Sauce, 
which we make as follows : Pound Ibme Sorrel, 
and fqueeze out the Juice 5 then cut an Onion very 
Imall, and tofe it up with Butter, and minced Ca- 
pers : Mix with it your Juice of Sorrel, fqueeze in 
an Orange, and add fome Pepper and Salt 5 lb fervc 
it for firft Courfe 5 we alfo ferve it with Sauce Rohan. 

To drefs Eels a la daube. 

MINCE the Flefh of Eels and Tench, fea- 
fonitwith Salt, Pepper, Cloves, and Nut- 
meg; cut the Fle/h of another Eel into Lardoons, 
of which Jay one Layer on the Skins, and then an- 
other of the minced Flefh, continuing to do ib, 'till 
Jou have made it into the Shape of a Brick of 
iread ; wrap it up in a Linnen Cloth, and flew it 
in half Water, half Red-Wine, feafon'd with Cloves, 
Bay-Leaf, and Pepper. Let it cool in its own Li- 

auor, cut it in Slices, and ferve it in Plates or lit- 
e Difhes. 

To drefs Eels the Englifh Way. 

RU B an Eel with Salt, then with a Towel, to 
take off the Slime, skin it, and cut it in three 
(br four Pieces according to its Length ^ lay them in 
aDifh, and pour on them fome good White-Wine - 
when they have Iain a little while in it, take them 
out, and cut Notches from Space to Sjpace on the 
Back and Sides, fill up theie Incifions with a Sort of 
Farce, which make a$ follows : Take the Crumb 
6f White Bread, ^nd crumb it very fmall; take like- 
wife all Sorts of favoury Herbs, Parfley, and 
Ciyes,* ^nd fhrc^d them very fmall; fome Pepper, 
Cloves, Nutmeg, and Salt; add to this the Yolks 
of fome hard Eggs, a convenient Quantity of frefh 
Butter, and having mixed all this together, fill up 

with 
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with this Farce the Incifions you made in the Eel ^ 
which you then flip again into its Skin, and tie it at 
both Ends, prick it in leveral Places with a Fork, 
and then either- roaft it on the Spit, or broil it on 
the Gridiron j when it is done enough, take off the 
Skin, and ferve it dry with Juice of Lemons, or 
clfe make a White Sauce of good Butter, Vinegar, 
Salt, and White Pepper, together with Anchovies' 
and Capers. 

Notcy That only the large Eels are drefled in 
this Manner. 

To fpitchcock an Eel. 

YO U muft Iplit a large Eel dowp the Back, and 
joint the Bones, but do not ftrip off the Skin 5 
cut the Fiih in three or four Pieces, and while they 
are boiling over a gentle Fire, bafte them with. 
Butter, Vinegar, and Salt. Ufe no other Sauce but 
Butter and Juice of Lemon. 

fl?r Collar'd Eel, yj^ among the Receipts for Col- 
laring. 

To bq/b Eels. 

GE T large Eels, draw, wafh, bone, and mince 
them 5 leafon them with Cloves, Mace, and 
an Onion cut into four Quarters, put in a little 
White-Wine, and fome Oyfters, and an Anchovy 
or two 5 let them (lew over a gentle Fire, and lerve 
them up on Sippets. Garnifli the Difh with Ibnac 
Slices of Orange. 

To fiew Eels. 

PU T them into a Stew-pan with White-Wine, 
and a little Salt ; when they are half ftewed, 
put to them fome Horle-Radifh, an Onion quar* 
tered, a litde grated Bread, and a little beaten 
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Qo vcs and Mace 5 when thev are altnoft done, put 
in a little Butter, and a Glafs of Claret, and an 
Anchovy Quartered 5 give them a Walnj or two, 
and lerve them up, 

Jh foije Eels. 

GE T four large fat Eels, fcour them in Salt^ 
draw, wafh, and cleanfc them 5 cut them 
in Pieces four Inches long, (core on the Back, and 
lay them to foak in White-Wine Vinegar, and Salt, 
for about two Hours 5 then boil them with Oni- 
ons, fweet Herbs, and fome Blades of Mace 5 then 
pour away the Liquor, let them cool 5 then boil 
a Pint of that Liauor with a Pint of White-Wine, 
and. boil it UP with fome pounded Saf&on j then 
t^ke out the Apices that were boiled with the Eels, 
apd pour them into your White-Wine 5 put your 
Eels into a Pot, and pour this Soufe over them. 

Eel-Po wts /;/ Caflerole. • 

HAving cleanfcd your Eel-Powts, lay by their 
Livers, and fry the Powts in burnt Butter 5 
then put them with the feme Butter into a Stew- 
pan, adding a little Flour and White- Wine : Sea- 
ion them with Salt, Pepper, Nutmeg, a Faggot of 
iweet Herbs, and a Slice of Lemon. Make a Ra- 
goo with the feme Sauce as that of the Eel-Powts, 
adding their Livers and Muflirooms j when you 
are ready to ferve, gamifh your Dilh with it, add- 
iiig the J uice of Lemon. 

To make a Ragoo of Eel-Powts. 

CLeanfe them well from their Slime with hot 
Water, then flour and fry them 5 then put 
them into* a Difh with burnt Butter, Flour, and 
diflblved Anchovies 5 feafon them with Salt, Gives, 

Kutmeg^ 
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Nutmeg, and Verjuice 5 and ftew them well. Gar- 
nifh with fry'd Parfley, and ferve thenii 

t ^ isr c ti. 

Toftenf Tench. 

CU T them in Pieces, land fiy ttiem in browm 
ed Butter 5 then {et them to ftew in the lame 
Butter with White-Wine, Verjuice, Salt, Pepper^ 
Nutmeg, a Bunch of fweet Herbs, a Bay-Leat or 
two, and a little Flour. When the Fi/h is ftewed 
enough, put in fome Capers, and Oyfters, \i^lth 
the fuice of Mufhrooms, and Lemon. Garnilh 
the JDifh with fried Bread. 

A Fricafey of Tench tpith White Sauce. 

HAVING taken ofiT the Slime, gut them, 
and cut off their Heads ^ flk them in two, 
and cut each Half in three Piecec. Melt focne 
Butter in a Sauce-pan, and put in your Tei>ch, 
together with fome Mulhrooms. Let your Sealbn- 
ing be Salt, Pepper, a Bunch of Iwect Herbs, and 
an Onion ftuck with Cloves : Tols up all this 
together, and then add to it a little boiling Water, 
and a Pinch of Flour ^ make a Pint of W hire- 
Wine boiling hot, and put it into the Fricafey ^ 
when it is wafted away as it rought to be, pre- 
pare a Thickening with the Yolks of Eggs, three 
or four, beat up in a little Verjuice, or boiled 
White-Wine, and bind your Fricafry with it, as 
you do one of PuHets j put in a little minced Par- 
fley, and a little fcraped Nutmeg, fo fervc it* 
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' A Fricafry (f Tench ivith Brown Sauce. 

PRepare your Tench, as in the laft Receipt, put 
Ibme Flour and Butter into a Sauce-pan, and 
brown it 5 then put in your Tench with Mufhroonos, 
and the Seafoning laft before-mentioned 3 when you 
havctofs'd them up, moiften them with a little Fifh- 
. Broth, or Juice of Onion, and having boile^ a 
Pint of >\hite-\Vine, j)ut it into the Fricaley 3 when 
. it is enough, bind it with a brown Ciillis, and rei;ve 
. it. When Alparagus and Artichote Bottoms are. in 
: Seafon we ule them in this Fricafcy, having firft 
. blanched thpm/ 

71^ /^rrf Tench. 

TA K E off the Slime, and flit the Skin along 
the Back, of your , Tenches, and with the 
Point of your Knife raife it up from the Boriei then 

. cut the Skin crofs-ways at the Tail and Head, .^hd 
ftrip it off 5 then take out the Bone. This done, bone 
a Tench or a Carp 5 put to the Flefh of it, Ibmc 

* Mafhroonr.s, a little Parfley and fomc Gives 3 leafon it 
with'Salt, Pepper, fwcet Spices, and a very litde Iweet 

: Herbs 5 then having minced it. all well together, 
. pouttd it in a Mortar, put to it a Piece of Sutter, 

/ the Yolks of three or four raw Eggs, the Bignds'of 
a couple of Eggs of the Crumb of Bread foaked 
in Cream, and pound it all well together 3 then 
farce your Tertches with it, and few them up. Set 
a^^an over the' Stove with fome clarified Butter, 

i and when it is hot fry the Teijches in it, one by 

. one, *tiU they are brown, and then take them up. 
-Melt the Bi^n^s of two Eggs of Butter in a 
Sauce-pan, then put to it a little Flour, and 
keep moving it 'till it is brown, moiften it with 
a little Fifli-Broth, and a little White-Wine boiling 
hot 2 lay your Tenches into this brown, adding a 

.'S^sumiDgof Ssdtf Pepper, a Bunch of fweet Herbs, 
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' an Onion ftuck with Cloves : So keep them fimmer- 
ing in it over a g^^tle Fire 5 when they are enough, 
lay them in a Dilh, pour on them a Ragoo of 
Melts, and lerve them. 

At other Times they may be lerved with a Ragoo 
of Crawfiih or Oyfters. 

Tou ma^ liktwife broil thefe farced Tenches, rub- 

* bing them firft over with melted Butter or Salt 5 and 
when thev are broiled of a fine brown Colour, fovc 
them witn a Ragoo of Truffles or Mulhrooms. 

EoiUd Tench. 

^/^ E T Tench fre/h from the Pond, gut them, 
" VJ and clear them from their Scales, dien put 
them into a Stew-pan, with as much Water as will 
' cover them, feme bait, Pcppet whole, feme Lemon- 
Peel, a Stick of Horfe-Radi/h, a Bunch of Iwect 
Herbs, and a few Cloves 5 then boil them 'till they 
are tender, and 'Urheh they arc enough | take feme of 
. the Liquor, and put to it a Glafsof White- Wine, 
'.and a little Eemon- Juice, or Verjuice, -and, att An- 
chovy ilired^ then boil it a few Minutes, and thick- 
en it with Butter rubbed in Flour, tofling up a Pint 
of Shrimps with the Sauce, and pour it over the 
FHh.. Serve it. with Gamilh of^fry'd Bread", opt 
the Length' of one*s Finger, fome Slices of Lemon 

• and Iforle-Radifli fcraped, with fome pickled 
\ Mushrooms, if you will, or you may tofi woieof 

them in the Sauce. 

,_\ fohakeUcndi. 

'T' A K E your Tench frefh from the Pond, gut 
^ them, and dean theia from the Scales, then kill 
them, by giving them a hard Stroke on the Back of 
the Head J or elfe they will live many HouWj and 
even jump out of the Pan into the Oven,, when they 
" arc half «W«igh : Then laf thcta itv z. ?^ti^ ^^Vi 



iomc Mushrooms, KatchuP, fome ftrons Gravy^ 
half a Pint of pickled Mushtxwnis, as inucnWhitt- 
Wine as Gravy 5 three or four large Shalots, an 
Anchovy or two, two or three Slices bf fat Bacon, 
Ibme Pepper, Cloves, and Nutmeg, at Pleafure, a 
little Salt, Ibme Lembn-Peel, and a Bunch of fweet 
Herbs 5 then break Ibme Bits of Butter, and lay 
them on your Fi(h, then cover all as clofe as you 

' can, and give them an Itour*s baking. 

When they are enough, lay therti in a hot Difh, 
and pour off the Liquor, and ftrain if, only p^e- 
ferving the Mufhrooms ; then add to it a S|>oonflil 
of Lemon- Juice, and thicken your Sauce with the 
Tolks of four Egg8» beaten with Cream, and mix*d 
by Degrees with the Sauce. Pour this pvet ydur 

^ Fifb, an<i ferve it hot with a Garnifh of Beat- 
Roots diced, fome Slices of Letaon-Peel, and fomc 

: Horfe-Radifti fcraped* 

Another Way to J^fc Tenches. 

GE T yout Tenches, prepare and farce thdnt 
as above 5 rub a filvei* Difh or a Pafty-pan 
with Butter 5 over which lay a Sealbiling ot Salt, 

' Pepper, Iweet Herbs, and Spices, an Onion cut in 
Slices, Ibme whole Gives, and a little liiinced Par- 
fley 5 then lay in your Tenches : Lay fomc of the 

; iamc Seafoning over them, Iprinkle theni* with melt- 
ed Butter, drudge them with very fine Crumbs of 
Bread, and bake them in an Oven 5 we lerve ttiem 
with Ragoos of all Sorts of Legumes^ which riitjft 
be laid under then) 5 or with a Cullis of Craw- 
6ihj or with Anchovy Sauce, and fometimcs dry. 

To roafl Tench^ 

HAving cleansM it well from the Slime, inakc a 
little Hole as near the Gilk as you can, take 
^utthe Gur5, andcleanfe the Thi^ti fluff the 
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Bdly of the Fi/h with Iweet Herbs 5 then tyc 
the Fiih to the Spit with two or three Splinters, and 
roaftitj mix Butter with Vinegar or Verjuice, and 
Salt, and bafte it often. 



D 



To foufe Tench. 

RAW your Tench at the Gills, and cut 
them off, that will make them boil the whi- 
ter : SeaTon the Water with Vinegar, Salt, %Bay- 
Leaves, Faggots of fweet Herbs, whole Qoves, 
and Mace, wipe oflf the Slime, but do not Icalc 
them ; and when they are boiled, wa/h oif the 
loofe Scales, ftrain the Liquor thro' a Jelly-Bag, and 

Sat fome Ifinglafs into it that has been wafhed and 
eeped, and "boil it 5 lay your Filh into the* Difti, . 
ftrain the Liquor thro' tne Bag into the Difh 5 l^t 
it ftand 'till it is cold, and lerve it. 

This Jelly will lerve to jelly Lobfters, Prawns, 
or Crawfilh ^ hanging them in fome Glais by a 
Thread at their full Length, and filling th^ Glafi 
with the Jelly while it is warm, and turning it 
out of the Glais when it is cold. ^ 

BARBELS. 

To ftew Barbels. 

HAving fcaled and drawn your Barbels, put 
them into a Stev^^-pan, with Wine, firefh But*- 
ter, Salt, Pepper, and a Bunch of fweet Herbs; 
when they are ready, knead a Bit of Butter with 
a little Flour, and put it in to thicken the Sauce ; 
fo ferve them: 

Others dreft them as above, excepting the But- 
ter, of which they ufe none : But when the Bar- 
bels are ftewed, then ferve them up with a Ragoo 
made of Mulhrooms, Truffles, Morels, Artichoke 

N O VJ. M ^\3Krt»> 
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Bottoihs, Salt, Pepper, frefh Butter, Broth made of 
Fifh, or Juice of Onions. 

To drefs Barbels au Court-bouillon. 

IT is generally the largeft Fi/h that is drefled in 
this Manner : Take, therefore, a large Barbel, 
and draw it, but do not fcale it. Lay it on a Difh, 
and throw on it Vinegar and Salt Icalding hot : 
Then fet your Fi/h over the Fire with WKite-Wine, 
Verjuice, Salt, Pepper, Cloves, Nutmeg, Bay- 
Leaves, Onions, Lemon or Orange-Peel j when it 
boils very faft put in your Barbel, and when it is 
boiled, take it up, and ferve it dry upon a clean 
Napkin, inftead of a Difh of Roaft-Meat. lit 
your Garniture be Parfley, or Garden Crefles. 

To hroil Barbels. 

YO U muft fcale and draw them, then cut 
fmall Notches in their Sides 5 then rub' then! 
over with melted Butter, and ftrew pounded Salt 
upon them, lb broil' them on a Gridiron. Let 
the Sauce be frefh Butter, with Salt, Pepper, 
Nutmeg, Capers, Anchovies, and Cives ihred 
fmall 5 ufe a tktle Rour to thicken it, and put in 
a little Water, with two or three Drops of Vine- 
gar, and keep it Continually Ihaking 'till it is come 
to a due Thicknels, then pour it on the Fifli. L-et 
your Garniture** be fried Mufhrooms, with Roes of 
Carps, and Slices of Lemon. 

' To hafh ^zxhAs. 

BONE them, and ha/h theFlefhj put it into 
a Sauce-pan, and dry it oven the Fire 'till it 
is grown white 5 then mix it with Mufhrooms, 
Truffles, Cives, and Parfley cut very fmall : Brown 
ibme frefh Butter in a Sauce-pan with a little 
PJouTy and put in th« Haftv -^ let it have two 
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or three Turns, feafon it with Salt, Pepper, and a 
Slice or two of Lemon 5 moiften it with lome Fifh 
Broth, and three or four Spoonfuls of Crawfifh 
Cullis, or of other Fifti, to thicken it, and lervc it 
hot for a firft Courle. 

To boil Barbels. 

AFTER they are fcaled and drawn, make 
fmall Incifions in the Sides of them 5 then 
rub them with melted Butter, and flrew them over 
with pounded Salt : This done, lay them on the 
Gridiron, and when they are broiled, make your 
Sauce with frefh Butter, Salt, Pepper, Nutmegs 
Anchovies, Capers, Gives ftired liTiaif, with a lit-' 
tie Flour to thicken it, put to it Ukewife a Drop 
of Water, and as much Vinegar, ftiaking it conti- 
Rtially 'till it be thickened, and then pour it on 
your Fifh : Otherwife you may ufe the lamc 
Sauce as for a roafted Pike. 

MULLETS. 

' There are two Sorts of Mullets, the Sea-Mul- 
Ict and River Mullet, both equally good. 

To hoil Mullets. 

O U muft boil the Fifh, but lay by the Roes 
. — and liivers 5 when the Fifh is boiled, pour a- 
way moft Part of the Water, and put into the rcfl 
a Pint of Claret, fome Salt, and Vinegar, and two 
fliced Onions, with a Bundle of Winter Savoury, 
Marjoram, and Thyme, fliced Nutmeg, broken 
MacQ, and the Juice of a Lemon. Boil all thefe 
well together, then put in the Fifh, and when you 
judge that it taftcs ftrong of the Ingredients, put id 
three or four Anchovies, and ferve it up with 
ftewed Oy&tts. 

Mi T^ 



i54 ^be L^DV's CoMPAKiOK. 

To broU Mullets. 

WH E N we have Icaled and gutted them, wc 
cut Gafhcs in the Sides of them 5 dip them 
in melted Butter, and then broil them. We make 
a Sauce with clarified Butter, fried Flour, Capers, 
. Slices of licmon, Faggot of Herbs, Pepper, Salt, 
Jiutmcg, and Verjuice, or Juice of Orange. 

To fry Mullets. 

AFter you have prepared them as above, fry 
them in clarified Butter : Let your Sauce be 
^fome of the fame Butter in which they were fried, 
*with Anchovies, Capers, Juice of Orange, and 
Nutmeg. Rub the Di/h with a Shalot, or a 
Clove of Garlick. 

You may likewife put them in a Pye, as you do 
fcveral other Fifh. 

To marinate a Mullet. 

YO U muft, to a Quart of Water, take a Gal- 
lon of Vinegar, a good Handful of Bay- 
Leaves, as much Rofemary, a Quarter of a Pound 
of beaten Pepper 5 put all thefe together, and let 
them feeth lofdy, and fcafon it with a little Salt, 
then fry your Fifb with frying Oil, 'till it is 
enough, and afterwards put it into an earthen 
Vcfld, and lay the Bay Leaves and Rofemary be- 
tween and about the Fifh, and pour the Broth up- 
on it, and when it is cold, cover it up to keep 
>*till you want it. 

To hake Mullets. 

TAKE fome Mullets, fcale, draw, wa/h 
and dry them, then lard them with falted 
Eel, leafon them, and make a Pudding for them 
with grated Bread, frefti Eel minced, and fweet 
Herbs, Salty Nutmeg, the lo\ks c£ Vvwd E^a 
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and Anchovies minced fmall 5 put this into the 
Bellies of the Mallets if you keep them whole, or 
elle cut them in four Pieces, and fealoii them with 
Pepper, Ginger, and Nurmeg, and lay them in 
your Pye, and make Balls of your Farce 5 and lay 
jthem upon the Pieces of Mullet ^ then lay on alio 
Prawns or Cockles, Capers, Yolks of Eggs minced, 
large Mace, Butter, and Barberries, and clofc up 
your Pye 3 when it is baked ftick the Lid with 
Lozengrs, Cuts of Parte, or other Garni /hes 5 fill 
it up with beaten Butter, and garnilh it with 
Slices of Lemon. 

P I K E. 

To drefs a Pike the German Way. 

GU T ^our Pike, and wafh it very dean 5 
then fplit it in two Parts dole by the Bone, 
and half boil it in Watery then take it out and 
fcale it, 'till it becomes very white ^ then put it 
into a Stew-pan, with White Wine, Capers, Ancho- 
•vies, Mufhrooms, Thyme, and fweet Herbs chopt 
very fmall, and alio Ibme TruflBes and Morels. 
I,et thefe all ftew together gently, that the Filh 
may not break 5 then put in a good Piece of But- 
ter, and a little Cheele grated ^ when the Sauce 
is grown thick, difti it hand^mely, garnilh it 
with what you pleale, and ferve it hot. 

Pike au Swimmicr. 

TA K E a Pike, gut, wafh, and dry it: then 
make a good deal of Force-Fi/h with Eel, 
Whiting, Anchovy, Sewet, Pepper, Salt, and 
crumbed Bread, alio Yolks of Eggs, Thyme, and 
Parfley, and a Bit of Shalotj then fill the Belly 
full of this Forcing, and draw wuVk ^i^^k}*.'^^^^'^^^ 
M 5 % Srksk. 
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Ibme Packthread through the Eyes, the Middle and 
Tail, in the Shape of an 5, then wafh it over with 
Butter and Egg, and crumb it over with Bread : 
You may bake it, or roaft it with a Caul over it, 
^d lauce it with Gapers and Butter the French 
Way. 

Another Way to drefs a Pike. 

YO U ma^^ roaft it with a good Forcing in the 
Belly, with Oyfters, Liver, Sewet, Crumbs of 
Bread, Thyme, Pariley, and Eggs, Anchovies, 
and a Shalot^ fill the Belly, and either bake or 
roaft it J lauce it with OyfterSauce^ the French 
Way is with Caper Sauce ; and you may boil it 
with Anchovy Sauce, or fry it in Slices 5 and lervc 
it with plain Butter or fried Parfley. . 

To foufe a Pike. 

AFTER having put your Pike into as much 
Water as will cover it, with a Handful of Bay- 
Leaves, Ibme Cloves and Mace, let it boil 'till it is 
lb tender that a Straw may be run thro' it 5 then take 
it up, and put it in Liquor, White-Wine and Vine- 
gar with an Anchovy : When your Pike is cold, flip 
it into the Pickle, which will turn to a Jelly, and 
keep for a confiderable Time. 

To drefs a Pike vpith Oyfters. 

SCALE and gut it, wafti it clean, cut it in 
Pieces, and put them in a Stew-pan, with White- 
Wine, Parfley, Cives, Muflirooms and TrufHes, 
all of them hafhed together, with Salt, Pepper, and 
Butter, and fet over a Stove to ftew j blanch Ibme 
Oyfters, in Water, and a little Verjuice 5 then throw 
them with their own Liquor, into the Stew-Pan, but 
not 'till the Pike is near enough $ when done fer^it, 
garailhing your Diih with (llcedLcmoa* 
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To farce a Pike. 

TP A K E a Pike, draw, fcale, and take out the 
-■■ Bone l>y the Back, lb that the Head and Tail 
may be left hangring by the Skin ^ then mince the 
Fle/li with a Piece of Carp or Eel, Mudirooms, 1^ 
Gives, and Parfley^ lealon all with Salt, Pepper, 
and Nutmeg 5 then add a Clove and half a Dozen 
Coriander Seeds bruiled j put Butter to it, and 
pound all together, with Crumb of Bread fimmcring 
over the Fire in Cream, and the Yolks of two raw 
Eggs ^ thefe being all mixed together, fluff your 
Pike with this Farce, few it up, and lay it in a Stew- 
pan at its full Length. Put iome Butter and Flour 
into a Sauce-pan, and brown it; then put in Ibmc 
White-Wine and Fi/h-Broth, of each a like Quan- 
tity ; pour this into your Stew-pan to the Pike 3 fea- 
fbn with Salt, Pepper, Cloves, fweet Herbs, Par- 
fley, and Onions 3 let your Pike only fimmer, left 
it break. In the mean time, prepare a Ragoo of the 
Tails of Crawfi/h, Mufhrooms, the Tops of Alpa- 
ragus, if in Seafbn, tols thele up in a little freih 
Butter, add to them a little Fifh-Broth to moiften 
it, and a little Crawfifli, or other good Cullis to 
thicken it. When your Pike is enough, take it up, 
lay it in a Difh to drain 5 then dilh it in another 
Difh, pour the Ragoo upon it, and ferve it up to 
Table hot. 

Take Notice, that if you ufe the Tops of Afpa- 
ragus, they muft be firft blanched, and not put into 
the Ragoo, 'till you are juft going to ferve it up, or 
elfe they will be too much done. 

To boil a Vikc the French Fqfhion. * 

TAKE a Pike, cut it in three Pieces, boil him 
in Wine and W^ater,an equal Quantity of eacb, 
and a little Lemon-Peel: When the Llc^t b^\ls 
M 4 \^^- 
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To drefs Pikes a la Sainte Robert. 

GU T, fcale, and flit your Pikes, divide each 
into Pieces, Icore them, then lay them for an 
Hour in a Marinade of Vinegar, Salt, Pepper, 
Iweet Bafil, Bay Leaves, Slices of Onions and Lc- 
naon j then take them out, dry them with a Linnen 
Cloth, flour and fry them in Butter 5 make your 
Sauce Robert in the following Manner 3 let a Sauce- 
pan over a Stove with a good Quantity of Butter 5 
put into it fome Onions cut in Slices, fry them 
brown, moiften them with good Fi/h-Broth 5 let 
them ftcw in it for iome Tinne 5 when they arc 
ftewed cnoujgh, skim off all the Fat and thicken the 
Liquor with a Cullis. Lay your Pikes into this 
Sauce, let them fimmer in it a little while, then 
difh your Pikes, and fet the Difh over a Stove, 
put in a little Muftard and a Drop of Vinegar, pour 
your Sauce on your Pikes, and iervc them up hot. 

Tofievf a Pike the French Way. 

YOUR Pike being gutted, and fplit down the 
Back, let the Liquor be Water and Salt, and 
boil before you put it in 3 then take a Stew-pan, 
put into it as much Claret as will cover the Pike, 
take your Pike out of the Water, cleanfe it from 
the Blood, put it into the Wine in the Stew-pan, add 
three or four Onions fliced. Salt, grofs Pepper, and 
three or four Blades of Mace 3 then put in the Pike 3 
when it boils up, cover your Stew-pan 3 when it is 
enough, di/h it with Sippets round about, pour all 
your Broth, Spice, ^c, over it; gamifli it with 
»Slices of Lemon and Lemon-Peel, run it over with 
beaten Butter 3 garni/h the Difli with Atj grated 
Manchet and ferve it up hot. 
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To JietP a Pike after the City Fajbhu. 

WHEN you have drawn and cleanlcd yoiir 
Pike, put it into a Difli, with as much 
White VVine as will iuft cover it, let it over the 
Fire, and when it boils put in your Fi/li, and as it 
boils skim it • add Ibme Salt, whole Cinnamon, and 
large Mace 5 when it is enough, di/li it, having 
Ibme Currants and Prunes ready boiled, lay them 
over it 5 thicken the Broth with the Yolks of three 
or four Eggs, beaten Butter, Cream, and Sugar, 
pour it over your Filh, lay over it Mace, Cinna- 
mon, and fome Bunches of Barberries, Slices of 
Lemon, and icrape over it a little Lemon Peel, and 
ferve it hot. 

To roafi a Pike. 

GE T a large Pike, gut it, and clean it, and 
lard it with Eel and Bacon, as you lard a Fowl 5 • 
then take Thyme and Savoury, Salt, Mace, and 
Nutmeg, fome Crumbs of Bread, Beef Sewet and 
Parfley ^ fhred all very tine, and mix it up with 
raw Eggs; make it in a long Pudding, ann put it 
in the Belly of your Pike, skewer up the Belly, and 
diflblve Anchovies in Butter, and bafte with it ; put 
two Splints on each Side the Pike, and tie it to the 
Spit; melt Butter thick for the Sauce, or, if you 
pleale, Oyfter Sauce, and bruife the Pudding in it. 
Garnifh with Lemon. 

Another Way to roajl a Pike. 

C A L E your Pike, and flafh it from Head 
to Tail, and lard it with Lardoons of Eel 
roird in iweet Herbs and Spice ; fill it with Forced- 
Meat of Fifh; roaft it at Length, bade and bread 
it ; or you may turn its Tail into its Mouth, and 
brown it ofif in the Oven. Let the Sauce be drawn 
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Butter, Anchovies, the Roe and Liver with Balls, 
Mufhrooms, Capers, and Oyfters: Gami/h with 
fliced Lemon. 

Another Way. 

CLEAN, fcrape, and gut your Pike, lard 
the Back with pickled Herring ^ take Claret 
and large Oyfters, fealon your Oyfters with Pepper 
and Nutmeg ^ mix with them fome Slices of Oni- 
on, Winter Savoury, and Thymey and fill the Belly 
of Your Pike with them 5 l(jw up its Belly, and 
bolfter up its Sides with two flat Sticks, about the 
Breadth of a Lath ^ lay it down to the Fire, tic 
Rofemary and Bays to keep off the Heat from 
coming too much to it, where it is not defended 
by the Laths from fcorching 5 bafte it with But- 
ter beat up with Claret ^ when it is roafted enough, 
take it up, take the Stuffing out of the Belly, and 
make a Sauce of that and its own Dripping, fomc 
beaten Butter, and Claret 5 and having diftied it, 
ierve it up hot. • 

Another Way. 

TA K E a large Pike, draw, wafh, and clean 
it 5 then take a Pint of Oyfters, or Shrimps, 
three or four Anchovies, an Onion or Shalot, Nut- 
meg,^ Cloves, and Mace, with a little Parfley, fhred 
thele' very Imall, and mix it with Butter 5 with 
this ftuff the Belly of the Pike, and ftrew fome of 
it upon thf Outfide of it ; then faften your Pike on 
the Spitj and bafte it either with Butter or Claret, 
fome of the Liquor of your Oyfters, Butter, An- 
chovy, Spice, and Vinegar, with a little Flour to 
thicken it/ 
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S C A T E and THORN- 
BACK. 

To crimp Scare. 

IT muft be cut into long Slips crofi-ways, the 
Flefh into ten Pieces, Inch broad, and ten long» 
more or lefs, according to the Breadth of your 
Fifh 5 then boil it oft quick in Water and Salt; 
and fend it dry on a Difli turned upfide down in 
another, and ferve Butter and Muftar^ in one Qjp, 
and Butter and Anchovy in another. 

Scate or Thornback, tbe Dutch or Engliih Way. 

HAving skinned, them on both Sides, cut the 
two Sides from the Body, and each Side down 
through the Middle 5 then lay each Half crofs- ways, 
and cut it in Slices crols-ways, half an Inch thick. 
When you come up toward the thick Part, cut it 
thinner 5 throw it m cold W ater with the Liver, an 
Hour or two before you boil it. If your Fi/h y^ 
fiefh, it will mak:e it curdle and turn crimp. Thent 
boil it in a brafe Difh, with frefti Water, Salt, and[ 
Vinegar ^ skim it well in the Boiling 5 put your 
Liver a boiling two or three Minutes before you put 
in your cut Filn, which will be boiled in a Quarter 
of an Hour 5 take up your Slices' carefully, that 
^ou break them not 5 for they will be turned round 
ike a Hoop, and very tender 5 drain them well, and 
flip them into your Difh, with fbmc Sippets under 
them. Let your Sauce be a Pound of Butter, a 
Spoonful of Vinegar, two Spoonfuls of Water, ^ 
little Duft of Flour, the Tdics of two Eggs, fomc 
Icraped Nutmeg, a little beaten Pepper, and minced 
Anchovy 5 draw this up together to the Thickncfs 
of a Cream j then put in a good Sigoot^xl q»{ MnxC^ 
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tard, and half a Lemon 5 pour it hot over your 
Fi/h, and lay the Liver upon it. Let your Gar- 
nifliing be a little picked Parfley, clean wafhed ^ 
lb ferve it up. 

This Sauce is proper for boiled Smelts or Spar- 
lings, or for boiled freJh Herrings. 

Scate Br Thomback, au Court-bouillon* 



WA S H it clean and gut it, then boil it in Wa- 
'ter with Vinegar, Salt, Pepper, Cloves, and 
favoury Herbs 5 when it is almoft boiled, throw io 



the Liver to boil in a Moment, then take the Fijfh 
off the Fire, and let it Hand in its own Liquor. 
When it is almoft cold take it up, skin it, and pick 
out the Thorns 5 having cleaned it well, lay it in a 
Dish, and ferve it with a brpwn Sauce, made of 
oiled Butter and Parfley tofled up in it, with |i 
Drop of Vinegar. 

Scate, vpUh Anchovy Sauce. 

THE Scate beine boiled, as in the foregoing 
Receipt, let it ffand to cool, then skin it ana 
t^ke out the Thorns in like Manner 5 lay it hand- 
fomely in the Dish you intend to lerve it in, and let 
it over a Chafing-Dish of Coals ^ mean while pre* 
pare the following Sauce 5 put into a Sauce-pan fomc 
fresh Butter and a Pinch of Floury lealon it with 
Salt, Pepper, and Nutmeg, moiften it with a little 
Vinegar and Water ^ wash a Couple of Anchovies, 
mince them, and put them into the Sauce, and turn 
it over the Stove j when the Sauce is thickened, pour 
it on your Scate, and lerve it hot for the firft 
Courfe. 

At another Time you may lerve it with Capers in 
White Sauce, or with a Crawfish CuUis in White 
Sauce likewife, and pour it on your Fish. 

Tt 
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Tofiry Scate with a Brown Sauce. 

YOUR Scate being gutted, cut it in two in the 
Middle, and blanch it in fcalding Water, take 
off the Skin and the Thorns, and fet it a coolings 
then drudge it with Flour, and fry it in clarifici! 
Butter 5 when it is fried, take it up, drain it, and 
put it into a Sauce-pan. Make a brown Sauce a& 
follows : Mince fome Gives and Parfley 5 fet a Sauce- 
pan over a Stove with a Lump of fresn Butter, and 
melt it 5 then put in a little Flour and brown it; 
when it is browned put in the Gives and Parfley, 
together with Fish-broth, or Juice of Onions ; iea- 
fon it with Salt and Pepper 5 let it fimmer a while^ 
then put it into the Sauce-pan to your Scate, with 
Ibme minced Capers, and let it all fimmer together; 
take up your Scate, and having laid it in a Difh, 
bind your Sauce with a Crawfish or other good 
Cullis, pour it on your Scate and ferve it. 
^ At another Time the Scate being fried, and hav- 
ing fimmered in the brown Sauce, as above, it may 
be ferved with pouring on a Ragoo of Crawfish, or 
of Milts, or Mufcles. 

Flounders and Plaice. 

Flounders tpitb Sorrel. 

TAKE Flounders, gut and cleanfe them well, 
then flafh them crofs ways three Cuts only on 
one Side, and lay them in your Sauce- pan; put in 
as mut:h Water as will juft cover them, with a little 
Vinegal', Salt, and one Onion, boil them quick, 
then boil four Handfuls of Sorrel,pick'd off the Stalks, 
and chop it very fmall, and pur about half a Pound 
of melted Butter, or more, according to the Quan* 
tity of your Fifli, lb put it over your FlounHers, 
and ferve away quick. 
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To drefs Flounders or Haice mtb Gadick and Mus- 
tard. 

T^ A KE Flounders or Plaice, that arc very frcfh, 
^ cut all the Fins and Talk, then take out the 
. dGuts and wipe them very clean, they muft not be 
at all waihed ^ then with your Knife Icore them on 
both Sides very groflyj then take the Tops of 
Thyme, and cut them very fmall, and take a lirtk 
Salt, Mace, Nutmeg, and mingle the Thyme and 
thole together, and leafon the Flounders, lay them 
on a Gridiron and baftethem with Oil or Butter, let 
not the Fire be too hot 5 when that Side next the 
Fire is brown, turn it, bafte it on both Sides till you 
have broiled then, brown, when they are enough 
make your Sauce with Muftard, according to your 
liking, fix Anchovies diffolved very well, about half 
Pound of Butter drawn up with Garlick, Vinegar, 
or bruifcd Garlick in other Vinegar, rub the Bottom 
of your Dish with Garlick, io put your Sauce to 
them, and ferve them 5 you may fry them if you 
pleaie. 

A Pricafey of great Plaice or Flounders. 

RU N your Knife all along upon the Bone, on 
the Back-Sides, fi^om Head to Tail, and take 
the Bone clear out 5 then cut your Plaice in fix Col- 
lops, dry them very well from the Water, iprinklc 
them with Salt, and flour them well, and fry them 
in a very hot Pan of Beef-Dripping, {o that they 
maybecrifp; take them out of the Pan and keep 
them very warm before the Fire 5 then make clean 
the Pan, and put into it Oyfters and their Liquor, 
ibme White Wine, the Meat out of the Shell of a 
Crab or two : Mince half the Oyfters, Ibme grated 
Nutmeg, three Anchovies 5 let all thele ftew up to- 
gether, then put in half a Pound of Butter, and 
jput in your Piaice or Flounders, atvd tofs them 
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- ^?vcll together, and difh them on Sippets, and pour 
^he Sauce over th^m. Garni/h the Di/h with 
"Sfolks of hard Eggs minced, and diced Lemon. 
^fter this Manner do Salmon, or any firm Fiih. 

Another Way to drefs Flounders. 

HAving flead off the black Skin, and (cored the 
Fi/h over on that Side with a Knife, lay 
them on a Difh, and pour on them Ibme Vine- 
car, and ftrew good Store of Salt, let them lie 
for half an Hour 5 in the mean Time let on the 
Fire ibme Water and a little White Wine, Garlick, 
and Sweet Herbs, as you pleale, putting into it the 
Vinegar and Salt wherein they lay, when it boila 
put in the biggeft Fifh, then the next, 'till all be 
m 5 when they are boiled take them out, and drain 
them very well, then draw fome fweet Butter thick, 
and mix with 4t fome Anchovies ihred fmall, 
which being diffolved in the Butter, pour it on the 
Fifh, ftrewing a little diced Nutmeg, and minced 
Oranges and Barberries. 

To boil Flounders or Plaice. 

PU T Salt, whole Spice, White-Wine, and a 
Bunch of Iweet Herbs into your Water ; when 
it boils put in a little Vinegar, for that will make 
the Fifhcrifoj let it boil apace before you put in 
your Fiih 5 let them boil 'till they fwim 5 then 
take them up, and drain them well 5 take a little 
of the Liquor, put into it fome Butten,^ two or 
three Anchovies, and fome Capers 5 let it over 
the Fire, and beat it up thick 5 then pour it 
over the Difh, with Parfley, Capers, Orange and 
Lemon. 
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Another Way. 

BOIL Iweet Herbs, Tops of Rofemary, Thyme, 
Winter Savoury, ana fwect Marjoram, pickt 
Parfley, and a little whole Mace, in White.-Winc 
and Water, of^ch an equal Quantity 5 when they 
have boiled for fome Time, then put in your 
Flounders, skim them well, then put in the Cruft 
pf a French Roll, a Quarter of a Pound of Butter 5 * 
lealon with Salt, Pepper, and Verjuice, and fcrve 
it up hot. 

To flew Flounders. 

GE T large Flounders, and fcore them ; then 
lay them in a Pan 5 pour round them a Pint 
of Sallad-Oil 5 (lice two or three Races of Ginger 
over them, alio fome whole Cloves, and a Blade or 
two of Mace: Pour upon them a Pint of White- 
Wine Vinegar, mixed with a Pint of Claret 5 add 
a Nutmeg diced, two or three Onions cut, and a 
Bunch of fweet Herbs ; Stew all thelc together, 
mince a Handful of Parfley fmall, put it in a little 
before they are ftewed enough, lay Sippets in the 
Difh, put in your Fifh, pour on the ftewed Li- 
quor 5 garnifh with green Parfley and Slices of 
Lemon. 

Another Way. 

TAKE fmall Flounders, clean them, cut 
them a-crofi in the Middle, and place thele 
Halves Heads and Tails in your S^ew-pan, with as 
much Water as will cover them 5 put into the Li- 
quor a Bla^e of Mace, fome Salt, a Bit of Lemon- 
peel, and a Spoonful of Lemon-juice 5 mix toge- 
ther fome Crumbs of Bread, Salt, Pepper, Nut- 
meg, Thyme, and Onion, ftired very fine, and 
ilrew thefe over your Fifh, when enough ferve up 
hot ^ garniih with raip'd Bread and Iliced Lemon. 
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To make a Flounder or Plaice Pye. 

WHEN they are drawn and wafhtd, cut off 
their Fins, and Icore them, then leafon them 
with Salt, Pepper, Kutmec, and Mace j mince 
fome Leeks very fmall, and ftrcw them over the 
Bottom of the Pye 5 then lay on your Flounders, 
and lay upon them the Meat of the Tails and 
Claws of Lobfters, cut into fmall Pieces, the 
Yolks of hard Eggs, and Onions ^ then lay on 
Butter, clofe up your Pye, and bake it 5 when it 
is done, mince Parfley very Imall, put it into 
White- Wine, the Meat of the Body of a Lobfter, 
the Yolk of an Egg, and fome drawn Butter, fhakc 
thefe together in the Pye, and lerve it up hot. 

SJLT-FISH. 

To fry Salt-Fifh. 

HAving water'd the Tail of the Salt-t?ifh 'till 
it is very frelh, cut it in Slices, or fry it 
whole, as you pleafe ; when you have dry 'a it 
well, drudge it with Flour, fry it in clarified But* 
ter 'till it is brown, and lerve it up dry, with no- 
thing but fry'd Parfley. 

To farce the Tail of a Salt-Fiih. 

MINCE the Flefh of a Carp, and half the 
Quantity of the Fle/h of an Eel together^ 
with Muihrooms, and add to them Cream, and 
the Yolks of three or four Eggs raw 5 fealon them 
with Salt, Penper, Spices, Cives, Parflty, and Iweet 
Herbs minced, min^e all thele well together, and 
pound them in a Mortar with Iweet Butter* Boil 
tfte Salt-Fifh Tail, take out the Fle/h in Flakes, 
keep the Bone whole, with the End of the Tail 

N 1 \iaxi^ 
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hanging to it. Then brown Ibme Butter with 
Flour m a Sauce-pan, and tols up Ibme Mufh- 
^ rooms and Truffles in it • put in a little Fiih- 
Broth to moiften them, let them Hand a little 
while to fimmer j then skim off all the Fat, and add 
to the Ragoo the Flakes of your Salt-Fi/h, with 
the Milts of Carps 5 put in fome Crawfifh Cullis 
to bind it, and let it bv to cool. Lay the Bone 
of your Salt-Fifli, with the Tail, inaDifh or 
Party-pan, and lay your Fifh about it in the 
Shape of a Salt-Fi/h's Tail 5 make round it a Rim 
two or three Inches high, pour your Ragoo into it, 
and cover it with fome Farce of Carps, ^c. fmooth 
it over with a Knife dipt in beaten Egg 5 pour 
over it melted Butter, drudge it with grated Bread, 
and let it in an Oven 'till it is of a fine Colour, 
and lerve it up for a firft Courip. 

If it be but a Pafty-pan, thin Slices of Bread 
muft be laid under it, to prevent it from flicking to 
the Pan ; and that you may Aide it the eafier out 
of the Pafty-pan into the Difh you intend to lerve 
it in. . 

To drefs Salt-Filh ii la Sainte Menehout. 

TAKE a Couple of Tails ofSalt-Fifh, put 
them into boiling Water, and when they 
are boiled, divide them into Stakes as large as you 
can. In the mean Time make a Sauce for them 

. thus 5 take a Stew-pan, put in it fome Iweet 
Butter, a Pinch of Flour, fet it over a Stove $ put 
in alio fome Cream, Pepper and Nutmeg, Capers^ 
Mufhrooms, Truffles, and Parfley jfhred; when 
theft have fimmered together for fome Time over 

~ a Stove, fot it by to cool, while you make a Hafh 
of Carp in the Manner following : Take a Carp, 
fcale, skin, and bone it, hafh the Flesh, put it into 
a Sauce-pan, and dry it a little over the Fire 'till it 

grows white 5 then take it out, put to it a few 
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Mushrpoms and Truffles, fomc Gives and Parfley, 
all minced very fine, and mixed well together. 
Then fet a Sauce-pan over a Stove, with a good 
Piece of fresh Butter in it, 'brown it with Flour 5 
then put your Hash into it, feafon with Salt, 
Pepper, and a Slice o\ two of Lemon - let it have 
two or three Turns over the Fire 5 then moiften it 
well with Fish Broth, and thicken it with three 
Spoonfuls of Crawfish, or other Fish-Cullis. When 
this Hash is made, put it into a Dish. Garnish 
the Brims all round with your Salt-fish, but lay 
them not fo as to cover the Hafh in the Middle 5 
ibew over the whole Crumb-Bread, crumbled very 
ine, fet it in an Oven to brown, and ferve it up 
hot for a firft Courfe. 

To drefs Salt-'Pifh a la Mountizeur. 

PI C K the Flesh of a Car]p from the Bones, and 
clear from the Skin, mince it fmall 5 put a 
Stew-pan over a Stove with a good Quantity of 
Butter, and five or fix whole Onions 5 when the 
JSutter is melted put in the minced Carp 3 feafon 
it with Nutmeg and Pepper. In the mean Time 
boil your Salt-Fish, pick the Flesh of that from 
the Skin and Bones, and mince that very fmall 
with two, or four Rolls fbaked in Milk very thick 5 
mix all thefe together with a Piece of fresh Butter,- 
and fome Nutmegs when you have done this, 
fpread your Cod as long as the Size of your Difh 
will allow 5 lay on the Di/h fome of the minced 
Fish 5 lay the whole Cod in the Middle of the Dish 5 
lay Ibme of your minc'd Fish about it j lay upon ^ 
it Oyflers, pour over it melted Butter, flrew over 
it fome grated Bread, and fet it under a baking 
Cover, or in an Oven. Make a Sauce for it of 
gutter, Milk, and Nutmeg ^ pour a little over the 
Fish when it comes out of tiie Oven, put the refl 
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in a Ba'fon or Porringer, and ferve it up hot for a " 

firft Courfe. 

S O A I, S. 

SoalS) with a Ragoo cf Cravpfl/b. 

TAKE fome Seals, and having gvitted, fcrapcd, 
wafhed and dry'd them, cut off the Heada 
and the Tails 5 flit them along the Back and take 
out the Bones. Take a fmall Soal and bone it, lay 
the Flefh on a Table, with a little Parfley and 
Gives, lome Mujflirooms, the Yolks of three or 
four raw tggs, the Bigneis of an Egg of Bread 
Ibaked in Cream, and fre/li Butter in Proportion^ 
fcafon this with Salt^ .iPepper, Iweet Herbs, and a 
Jittle Spice, mince it all-well together, and pound it 
in a Mortar, then farce your Soals with it. Rub 
the Bottom of a Difli, or Pafty-pan, over with But- 
ter, feafon it with Salt, Pepper, a very little fweet 
Herbs, and minced P^iiley, together with a G)upte 
of whole Leeks 5 then turn in the Soals, the farceii 
Side downwards, and feafon the uppermoft' Side 
with Salt, Pepber, and Nutmeg 5 Iprinklethem over 

'with melted Butter, drudge them flightly with 
Bread crumbed very fine, and ftt them to bake in the 
Oven, or under a baking Cover 5 when they are 

'done enough, and of a fine Colour, lay them in a 
Difh, and pour a Ragoo of Crawfi/h upon them. 
We likewife ierve them with a Ragoo of Oyfters, 

*of of Mu/hrooms or TrufHes. 

. Ta drefs Soals in Champaign Wine. 

GE T fome middle-fiz'd Soals, and having gut- 
ted, and Icaled them, cut off the Head and 
T^il, and the Fins all round th^m ^ lay them in a 
^tew-pan, kaion them with Salt, Vej^t^ ^tiOwvoa 
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ftuck with Cloves, a Bunch of Iweet Herbs, fbme 
whole Gives, minced Parfley, and Slices of Le- 
mon : Pour on them a Pint of Champaign >\'ine, 
and a little Fifh-Broth 5 to which add a Lump of 
Butter, and fome Crumbs of Bread grated very fine 5 
fet all this over a Stove with a quick Fire. VN hen 
the Soals are enough ftewed, and the Liquor is 
wafted away as it ought, thicken it with a brovwi 
Cullis, or with one of Crawfifh: Lay the Soals 
handlomely on a Difh, pour the Sauce upon them, 
and ferve them warm for firft Courfe. 

To marinate Soals. 

E T large Soals be well wafhed, skinn'd, and 
s dry*d ^ that done, beat them with a Rolling- 
pin, and dip them on both Sides in the. Yolks of 
Eggs tempered with Flour : Then puttingH'our Fi/h 
into a Frying-pan, with as much Florence Oil as will 
cover them, fry them 'till they arc brown, and come 
to a bright yellow Colour. At that Inftant, take 
them up, drain them on a Plate, and fet them by to 
cool. For the Pickle take White-Wine Vinegar well 
boiled with Salt, Pepper, Nutmeg, Cloves, and 
Mace : It is requifite to turn the Liquor into a broatl 
earthen Pan, that the Fiih may lye at full Length, 
and the Dilh is to be j^rnirtied with Flowers, Fen- 
nel, and Lemon-peel. * 

A Surtout of Soals. 

YO U muft make a Farce of the Flefh of a Carp 
and an Eel, as follows : Mince it on a Table 
with fome Mufhrooms, Parfley, and Civcs^ feafon 
the whole with Salt, Pepper, a little fweet Herbs, 
and Spice, and put it into a Mortar 5 take the Big* 
nefs of two Eggs of the Crumb of Bread, put it in- 
to a Sauce-Pan, with fome Cream or Milk, and 
boil it over a Stove 5 when it comes to be half 
thickened, put in the Yolks of two E^^s^ ftvt tis&vpi 
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well about in it, and w^en it is boiled very thick, 
take it off and let it a cooling : Mean while, the 
Farce being well pounded, add to it as much But* 
ter as your.Difcretion thinks fit, three or four Yolks 
of raw Eggs, and the Bread Cream 3 pound the 
whole again together, then take it out of the Mor- 
tar: Fry two or three Soals, and when they arc 
fried, raife up the Flefh in lonjg Flakes or Slices 5 
let a Saiice-pan over a Stove with a Lump of Butter, 
a Handful of Imall Mufhrooms, and lome Truffles 
cut in Slices; tols them up, moiften them with a 
little Broth, lealbn the whole with Salt, Pepper, 
and a Burxh of Iweet Herbs, and boil it ; when it 
IS enough boiled, take the Fat clean ofif 5 and having 
bound the Sauce with a brown Cull is, or one ot 
Crawfi/h, put in the Slices or Flakes of your Soals, 
and let them fimmer over a gentle tire, then take 
them off and fet them a cooling: Take a Silver 
. Difh, fpread the Bottom of it with fome of the 
Farce round it 5 when your Ragoo of Soals is colcl, 
pour it into the Dilh, and cover it with fome of the 
lame Farce 5 dip a broad Knife in beaten Eggs, and . 
rub it gently over the Farce to make it lie lixiooth j 
lay all round it fome thin Slices of Bread, fprinklc 
it over with melted Butter, drudge it with very fine 
Crumbs of Bread, and fct4t to oake in an Oven ; 
when it is baked and of a fine Colour, take it out 
of the Oven, clear it well of the Fat, wipe the 
Brims of the Dilh very jlean, and ferve it hot for 
J the firft Courle. 

Notey We make all Sorts of Surtouts of Fifh, in 
the fame Manner, that is to fay, always with the 
lame Farce ^ it is only the Ragoo you put in that 
^make^the Difference and gives the Name to it. 
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To holl Soals. 

FLEA and draw your Soals, then boil them in 
Vinegar, White- Wine, Salt, and Mace, but 
make the Liquor boil before you put in the Soals ; 
when they are enough, difh them on Sippets, 
gamifh with Slices of Lemon, whole Mace, Goofe- 
berries, Barberries, or Grapes 5 run the Filh over 
with Butter beat up thick with the Juice of-Orangesj 
and you may lay ftew'd Oyfters over the Soals. 

Another Way. 

HAving flea'd and drawn them, fcore them on 
one Side with a Knife, lay them in a Difh, 
and pour on them fome Vinegar and Salt, then let 
them lie in it for half an Hour: in the mean Time, 
fet fome Water on the Fire with White-W ine, Salt, 
half a Dozen Cloves of Garlick, and a Bunch of 
iweet Herbs 5 when the Liquor boils, put in your 
Soals, and pour in the Vinegar and Salt that they 
lay to fteep in 5 when they are boiled, drain them 
well, and neat up Butter very thick and put in fome 
Anchovies minced very fmall, and diflolve themj 
difh your Fish, pour on the Sauce, flrew on a little 
'grated Nutmeg, and Orange minced, and mix it 
with the Butter. 

To drejs Soals with Cucumhers, 

AFTER having fcaled, gutted, and dry'd 
your Soals, Hit them down the Back and fry 
them, cut off their Heads and the Ends of their 
Tails, and fet them to drain ; cut three or four Cu- 
cumbers into Dice, lay them for two Hours in a Ma- 
rinade of Vinegar, Salt, Pepper, and an Onion cut 
in Slices, turn them often, and when they have lain 
the Time, dry them with a Linnen Cloth, put But- 
ter into a Saucc-pari, melt it, put in the Cucumbers,^ 
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brown them, then put in Fish-Broth to moiften 
tfaem, fet them over a gentle Fire, and let them fim- 
iner a little $ when they are enough, clear off alt 
the Fat, and put in a brown Culfis to bind it, or 
clfe a Brown made of fry 'd Flour, put the fry'd Soab 
into the Sauce-pan to the Cucumbers 5 let them fim- 
mer a while then dish them, pour the Kagoo over 
Acm^ and lerve them up. 

To drefs Soals in Fricandos. 

SC RAPE, gut, wash and dry your Spals 5 
cut off their Heads, Tails, and Fins, quite 
lound.them; then flea off the upper Skins, and 
lard them with fmall Lardoons and flour them j 
then fet a Stew-pan over the Fire with a little melted 
Bacon, and when it is hot, lay in the Soals one by 
one, and brown them 5 when they are come to a 
. good Colour, take them up. Mince Mushrooms, 
or Truffles fmall, put them into a Dish with an 
equal Quantity of CuUis of Veal, and Ham, and 
Eflcnce of Ham 5 then lay the Soals in the Disb 
the larded Sides uppermoft 5 lay another Dish over 
them, and let them fimmer awhile over a gentle 
Fire J when they are done enough, take oflT the 
Soals, pour the CuUis into the Dish you defign to 
ferve in, Iqueeze in the Juice of a Lemon, lay your 
Soals on the CuUis, and ferve them up hot. 

To fry Soals. 

GU T your Soals, wash them, dry them with a 
Cloth, drudge them with Flour, and fry them 
brown in clarified Butter 5 then drain them well, 
lay a Napkin in a Dish, lay them upon it with 
fry'd Parfley, and ferve them up hot for a firft 
0>urfc. They are commonly eaten with Salt, Pep- 
per, and the Juice of Lemon or Orange. 
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Another Way. 

CU T open your Soals on the Back and both 
Sides, and bone them 'till the whole Flesh ap- 
pears, and drudge them with Flour, and fry thenA 
with clarified Butter. Then garnish them with th6 
Flesh of other Soals, and make a white Sauce with 
an Anchovy and Capers, or Rohart Sauce, or elle 1 
Ragoo of Mushrooms, with Livers of Pikes, Arti- 
choke Bottoms chopt very fmall, and the Roes oF 
Carps, and fqueeze in the Juice of a Lemon when 
you ferve it up to Table. 

To fry Soals with a hrovpn CulHs. 

YOURSoals being gutted,fcaled,wani'd,and dried, 
{lit them down the Back, and fry them 5 then 
cut off their Heads^ and the Ends of their Tails 4 
'fct fome Butter over the Fire in a Sauce-pan, with 
Ibme pives and Parfley shred 5 when it has flood a 
little, put in lome Fish-broth to moiften it ^ put in 
alio Ibme Salt, and Pepper, let them fimmer for 
awhile, then put in a few Capers, and pour in fome 
brown CuUis to bind it, put the Soals into the 
Sauce, let them fimmer in it a little, then dish them, 
pour the Sauce over them and ferve them. 

Another Way to fry Soals. 

TA K E a Pair of large Soals, flea off their 
Skins on both Sides ; fry them in fweet Sewet, 
ty'd up with Spice, Salt, and ' Bay-Leaves 5 lay 
them in a Dish, and put to them Claret, Anchovies, 
and Butter j lay another Dish over them, and let 
them over a Chafing- Dish of Coals ^ let them Hew 
awhile, Iqueeze in Ibme Juice of Lemony garnish 
with Orange or Lemon, and ferve them up. 
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To Yoaft Soals. 
^Aving drawn them, skin and dry them, mince 



H' 



Winter-iavoury, Thyme, fweet Marjoram, 
and a Sprig of Rofemary together 5 mix thele with 
Salt, grated Nutmeg, and leafon your Soals with 
them ^ having firft larded them with fat fresh Eel, 
iihd laid them to deep for an Hour in White-Wine 
that has had Anchovies diflblved in it ^ roaft them 
on a fmall Spit, fet under them the Dish wherein 
they were fteeped, bafte them with Butter ^ and 
when they are enough, boil up the Gravy and the 
Liquor in the Dish it droppea into together 5 then 
dish them, pour the Sauce over them, lay on them 
Slices of licmon, and ferve them up. 

To foufe Soals. 

SCOTCH your Soals on the white Side thick, 
but not deep 3 boil them in White-Wine, Wine- 
Vinegar, Salt, flic'd Ginger, Cloves and Mace, 
juft as much as will cover them 3 when your Liquor 
Doils, put in your So^s, then put in flic'd Onions, 
Winter-favoury, fweet Magoram, Rofemary, Sage, 
Thyjne, and Parfley-j when they are boil'd enough, 
fct them by to cool. 

To drefs Soals fi^ Spanish Way. 

FR Y your Soals, and afterwards cut them into 
Fillets 5 make a Sauce for them of Champaign 
Wine, Salt, Pepper, a Couple of Cloves of Garlick, 
Thyme, and a Bay-Leaf. Then foak them bv 
Degrees in this Sauce, and garnish them with 
what you plcaie. 
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Toftetp Soals. 

TAKE a Pair of Soals, lard them with wa- 
tered fait Salmon, then lay them on a fmooth 
Board, cut the Lard out of an equal Length 5 on 
each Side let it be but short, then drudge the Fish 
with Flour, and fry them in Ale 'till they are half 
done J then lay them into a Dish with fix Spoonfuls 
of White-Wine, three of Wine Vinegar, three 
Ounces of Butter, and fome Slices of Orange and 
Lemon, with Salt and grated Nutmegs lay another 
Dish over it, and let them ftew ; then dish them up 
with Slices of Lemony beaten Butter, and the Juice 
of Oranges. 

To drefs Soals a la Sainte Menehoute, 

GU T, Icrape, wa/h, and dry your Soals, and 
cut off their Fins 5 boil a Quart of Milk, 
then put it into a Stew-pan, and put the Soals to 
it, with a good Lump of Butter 5 leaibn it with 
Salt, Pepper, Spices, whole Gives, Bay-Leaves, 
fweet Bahf, Parfley, and Ibme fliced Onions 5 put 
in your Soals, let them flew, when they are e- ^ 
nough, take them out, rub them over with the 
Fat of their own Liquor, drudge them with 
grated Br^ad, broil them on a Gridiron over a 

fentle Fire 5 when they are enough, and finely 
rowned, lay a Napkin in a Difh, lay the SoaU 
upon the ISfapkin, and ferve them up. Yoa may^ 
if^you pleafe, let a Saucer ofRamoIade in the 
Middle of the Difh, 

To farce Soals xoith Iweet Herbs. 

FR Y your Soals, let them fland to cool, then 
make a Farce of fine Herbs, viz. Thyme, 
Savoury, fweet Bafil, Parfley, and Gives, all 
minced fmall together, feafined with Salt, Pepper, 
Nutmeg, and Qoves. Then drefs all thefe with a 
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food Piece of Butter, take out the Bones of your 
oals at the Top of the Back, and farce them with 
this Farce 5 then (oak them in melted Butter, 
drudge them with grated Bread, broil them on a 
Grimron, and bring them to a fine brown G)lour 
with a red-hot Iron 5 lerve them up with Lemons 
cut in Halves. 

LOBSTERS. 

To roafi Loaders. 

HAving run a imall Bird-Spit thro^ the Lob- 
fters Belly, tie them fait to the Spit with 
Packthread, and when they are enough they will 
crackle 5 lay a vyhole one, the largefl: of all, in 
the Middle of the Difh 5 butter the reft in Shells, 
as in the Receipt below, with Pepper, Lemon, 
and an Anchovy diflolved in White- Wine ; mix the 
whole together, and ferve them up with Lenoon 
and Oyfters, 

7b roaft Lobfters alive. 

AFTER having tied them faft on the Spit, 
bade them with Salt and Water, 'till they 
Jook red, and then with Butter and Salt 5 let the 
Sauce be Anchovies diflolved in White-Wine, a 
little Pepper, and the Juice of a Lemon, 

To butter Lobfters. 

TA K E out the Meat, pick it fmall, and fct it 
to ftew gently in a Sauce-pan over a Stove, 
with White-Wine, Salt, and a Blade of Mace: when 
it is very hot, put to it fome Butter and Crumbs 
of Bread 5 warm the Shells before the Fire, fill 
them with Meat, and lo ferve them up. 

To 
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To im/Lobfters- 

GE T Lobfters, boil them, then lay them on 
a Gridiron 5 bade them either with Btitter 
alone, or mixed with Vinegar 5 let them broil 
leiftrely, and when you think they are enough, 
ferve them up with Butter and Vinegar beat thick, 
to which put ibme grated Nutmeg, and diced 
Lemon, 

To bake Lobfters. 

BOIL your Lobfters, let them ftand 'till they 
are cold 5 take the Meat out of the Shells z 
leafon it with Salt, Pepper, Ginger, Nutmeg, and 
Cinnamon 5 then lay it in a Pye 5 lay over k 
large Mace, Dates, and Lemons diced, Yolks of 
hard Eggs, and Barljerriesj clofe it up, and bake 
it 5 when it is baked, liquor it with Butter, White- 
Wine, and Sugar, and ice it 5 ferve it up boL 

To fry Lobfters. 

TA K E a boiled Lobfter, take out the Meat, 
(lice it long Ways, flour it, and fry it in 
fweet Butter, white and crifp^ or roll it in a 
Batter made of Cream, Eggs, Flour, and Salt, and 
fry it 5 beat Ibme Butter up thick, with grated 
Nutmeg, Claret, and the Juice of Oranges, For 
Sauce, rub the Difti with an Onion, or Shalot^ 
lay in the Lobfter, pour on the Sauce ^ gamilh * 
the Difh with Slices of Lemon and Orange, and 
ferve it up. 

To marinate Lobfters. 

PArboil them, take out the Meat, and lard the 
Tails with a falted Eel $ then cut the Tails long- 
ways, and fry them in Oil 5 then make a Sauce wito 
White-Wine Vinegar, Salt, Pepper, Cloves, Maa% 
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PERCHES. 

Perches with Anchovy Sauce, 

GU T your Perches, and ftew them in a Court* 
bouillon^ as follows : Lay them into^ a Stew- 
pan with Ibme diced Onion and Lemon, Ibme Par* 
iley, Gives, Bay-Leaves, Bafil, Cloves, Pepper, 
and Salt, two Glafles of White-Wine, a little Vi- 
negar, and as much Water as will cover them 5 ib 
ftew them over a Stove 5 then take them off, and 
fet them to cool a little in the Court-bout fion : When 
they have flood a while take them out, skin them 
without breaking the Tlefh, lay them in a Difh, 
and cover them that they may not grow cold. 
Put Ibme frefh Butter into a Sauce-pan, with a lit* 
tie Flour, a Couple of minced Anchovies, Ibme 
Capers, and a whole Leek, a Slice or two of Le- 
mony the whole being fealbned with Salt, Pepper, 
and a little Nutmeg, add to it a little W^ater and 
Vinegar. Keep turning the Sauce over a Stove 
with a Spoon, and when the Butter is melted and 
thickened, take out the Leek and fiiced Lemon, 
pour it on the Perches, and ferve them up for 
the firft CourJe. 

Perches tpith a Cullis ofCrawfifj. 

STEW your Perches in a Court-houillony skin 
them, and lay them in a Diih, as in the fore- 
going Receipt, make a Sauce as follows : Put the 
Quantity ot two Eggs of frelh Butter into a Sauce- 
pan, with one minced Anchovy, fome Pepper, Salt, 
a little grated Nutmeg, a Pinch of Flour, a .Drop 
or two of Water, and as much Vinegar, turn it 
over a Stove with a Spoon 5 when the Butter is 
welted, and a little thickened^ put in lome 
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Crawfifh Cullis^ pour this Sauce on vour Perches, 
and ferve them for the firft Courle. I'hey qiay be 
ierved likewife with all Sorts of Cullifts as well 
as this. 

Perch drejfed in Fillets. 

CLeanfe Mu/hrooms well, and beat them in a 
little Cream 5 then having cut your Perches 
into Fillets or Slices, the whole Length of the 
Body, dividing each Perch into four Pieces, mix 
them together, and boil them with a [Thickening 
made of the Yolks of three Eggs, fome Nutmeg 
grated, a little Parfley fhred, and the Juice of a 
Lemon. Stir them very carefully that you do not 
break your Fillets 5 and when they are boiled 
enough, difli them, pour your Ragoo over them, 
and as much Parfley, with Slices of Lemon, ^c. 

To fry Perches. 

AFTER having fcraped off the Slime and 
Scales, wafh them in Salt and Water, gut 
them, and dry them in a Cloth ; flour them and 
fry them in fweet Butter, 'till they are brown and 
crifp 5 then lay them in a warm Difh before the 
Fire, and pour away that Butter : Take other frefh 
Butter, and fry in it a good deal of Parfley and 
Sage crilp : Lay thefe fry'd Herbs in your Fifli. 
In the mean Time let an Anchovy be dilperfed in 
three or four Spoonfuls of Icalding hot Spring-Wa- 
ter, and with them beat up fome Butter 5 pour 
this on your Perches 5 garnifli with Parfley, and 
Straw-berry-Iieaves. 

To make a Ragoo of Perches. 

GU T your Perches, half broil them on a 
Gridiron, then take them up, and take off ' 
their Skins neatly • then take a Sauce-pan, put in- 
to it a little Fiih-Broth, half a Fvox^^ ^KVCws.-- 
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To pot Trouts. 

f^ LEAN and fcale your Trouts very wcR, 
^^ wafh them in Vinegar, and (lit them down the 
Back, after which put Pepper and Salt into the Inci- 
fion, and on their Outfides, and let them lie upon^a 
Difh three Hours 5 ther lay them in an earthen 
glazed Pan, with Piects of Butter upon them, and 
put them in an Oven two Hours, if they are Fifh of 
rourteen Inches long, or lefs in Proportion, taking 
Care to tie fome Paper clofe over the Pan. When 
this is done, take away from them all the Liquor, 
and put them into a Pot, and as loon as they arc 
quite cold pour fome clarified Butter upon them,- fb 
cover them 3 and they will eat as well as potted 
Charrs. 

To foufe Trouts- 

TA K E a Quart of Water, a Pint of White- 
Wine, and two Quarts of White-Wine Vine- 
far, with Pepper, Salt, "Nutmeg, Cinnamon and 
lace, an Onion ftuck with Cloves, a little Lemon- 
peel, and a Faggot of llveet Herbs , let thefe boil 
together a little while, and put in your Trouts, and 
boil them according to their feignefs 5 then take them 
put of the tiquor to be cold, and put your Soucc 
Liquor into a Stone- Jar to cool : It 'tis not fharp 
add more Vinegar, and a little Salt, and keep your 
Fiih therein ; if you would have them hot, you 
may take them out of the above Soule, when enough, 
and take for Sauce, a little of the Liquor, fome 
Whitc-Winc, an Anchovy wafhed clean, and Ibme 
Mace, with Oyfters and Snrimps, and Butter kneadedl 
in Flour. Garnifh with fried Sqjf Its, and fliced 
i>mon, and ferve it. 

You may do Salmon, Pike, Mullet, and moft 
other Fifh the fame Way j only if you dreis them 
to eat hot immediately, you may alter the Sauce 
if you phafc. 
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To make Virginia-Trouts. 

TAKE pickled Herrings, cut ofF their Heads^ 
and lay the Bodies two Days and Nights in 
Water ^ then wafhing them well, leafon them with 
Pepper, Cinnamon, Sloves, Mace, and a litde red 
Saunders: Afterwards lay them dole in a Pot, with 
a little chopp'd Onion, ftrew'd over them, and call 
between every Layer. When you have done thus, 
put in a Pint of Claret, cover them with a double 
Paper ty'd on the Pot, and fet them in an Oven 
with Houfliold Bread. They are to be eaten cold. 

To pickle Trouts, 

PU T all Sorts of Spice, and a Faggot of fweet 
Herbs into as much Water and Vinegar as will 
cov^ the Fi/h 5 boil theFifh in them 'till it is enough, 
let it lie in the Pickle 'till you are dilpos'd to eat it. 

To marinate Trouts, 

FR Y them in good Store of clarified Butter, 
Sewet, or Oilj^ 'till they are crifp, then lay 
them a draining in a Difli 'till they are cold ^ then 
make a Marinade of White-Wine and Vinegar, of 
each an equal Quantity 5 put in Salt, whole Pepper, 
Nutmegs, Cloves, Mace, diced Ginger, Winter fa- 
voury, fweet Marjoram, Thyme, Rofemary, a 
Bay-Leafj or a Couple of Onions 5 boil thefe toge- 
ther for a Quarter of an Hour, put your Fifli into a . 
Stew-pan, pour the Marinade to them hot, put in a 
Pint of Oil, and flice in a Lemon-peel^ it will 
keep a Month covered with the Liquor 5 fervc them 
with Oil, Vinegar, and Lemon. 
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To ftew Trouts. 

HAving put three or four Trouts in a Difh, with 
better than a Quarter of a Pint of White-Wine, 
and a Quarter of a Pound of Butter, with a little 
whole Mace 3 then ttince Thyme, Winter-lavoury, 
and Parfley together, and put to them • let them 
ftew for a Quarter of an Hour, then mince the 
Tolk of anJEgg, and put to your Trouts ^ when* 
they are enough difh them, lay the Herbs on them j 
pour the Liquor over them, and ferve them up. 

Another Way. 

WASH them in Vinegar and Water, let 
them lie in it a little while 5 then put them 
into a Pan with a Cover 5 add four or five Spoon- 
fills of Vinegar, as much White-Wine, a good 
Quantity of Salt, a Stick of Cinnamon, lonac 
whole Mace, a few Cloves, fome Sorrel, and a 
Faggot of I'weet Herbs ; fet this Pan into a Kettle 
of tailing Water, and keep it boiling for three 
Hours. 

Thus you may drelj Salmon, Carps, Eels, ^c. 

Another Way of drejjing Trouts. 

YO U muft take two or three good Trouts, 
gut them at the Gills, icrape them, and wipe 
them well 5 then lay them on a Drefler-board, heat 
a Fire-fhovel red hot, pais it over them lightly 
fcveral Times to harden them 5 then lard "them 
with Slices of Bacon in Rows: Gamifh the Bottom 
of a Stew-pan with jBards of Bacon, lay the Trouts 
upon them, cover the Stew-pan, put Fire over and 
under it 5 you muft flir them now and then, to 
k«ep them from flicking 5 when they are well co- 
loured, take away the Bacon, lay the Fifh to. fbak 
in good GrsLvy^ a little Champaign Wine, and an 
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Onion ftuck with Cloves j ftcw thefe gently toge- 
ther, and leafon them in the Saucepan : A^heii a 
pretty deal of the Liquor is ftewed away, and the 
Trouts are near enough, put Mufhrooms, Truffles, 
and other Garnitures in Sealbn, into Ganimon El- 
fcnce, and make a Ragoo ^ then difh your Fifh, 
take away the Fat, pour your Ragoo aHout them j 
gami/h with Artichoke Bottoms, or I'mall Trout 
CoUops well larded, lerve them up. 

HADDOCK 

To drcfs Haddock the Dutch Way. 

BEING fcaled and gutted, garti them with 
a iharp Knife into the Back Bone on both 
Sides, and throw them into cold Water and Vine- 
gar. They will boil in lels than half an Hour, but 
tnat mull be according to the Bignefe, only boil 
them 'till they will come from the Bone : Then for 
your Sauce take Turnips, cut them fmall as Yolks 
of Eggs, and boil them tender in Water and Salt: 
In Holland they boil them with the Fifh, and they 
take very little more boiling than they, becaule 
they are better than Ours 5 but if you boil Englijb 
Turnips, you muft boil them a little before you 
put in your Fifh ^ but you muft not boil your Tur- 
nips fo tender as if they were to eat with Beef or' 
Mutton 5 then drain them from the Liquor, aijd 
put two or three Dozen of Turnips, according to 
the Bignefi of your Dirti, into a Found of drawn 
Butter, and a little minced Parfley, fo put yoqr 
Haddocks into the Difh, and Sippets under them, 
and pour your Turnips and Sauce over them 5 throw 
a little minced Parfley about your Difti, fo lerve it. 
You may do Whitings or Soak the lame Way. 
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CHUB S. 

To roaft a Chub, 

SCALE your Chub, wafh it well, and take 
out the Guts 5 to that End, make a little Hole, 
as near the Gills as you can, and cleanfe the Throat 5 
afterwards, having put fome iweet Herbs into the 
Belly, tic the whole with two or three Splinfters to 
the Spit, and roaft it, bailing the fame often, with 
Vinegar, or Verjuice and Butter, mixed with good 
Store of Salt : By this Means, the watery Humour, 
with which all Cnubs abound, is eflfeftually dried 
up. A Tenclj may be drefled after the lame 
Manner. / 

To broil a Chub. 

AFTER having fcaled your Chub, cat off 
its Tail and Fins, wafh it clean, and flit it 
thro' the Middle 5 ^then give it two or three Cut? 
or Scotches on the Back, with a Knife, and broil it 
on Wood-Coals 5 all the Time it is broiling, baftc 
it with fweet Butter, mingled with a good deal of 
Salt, and a little Thyme fhred very Imall. 

To boil a Chub. 

YO U muft fet a Kettle over the Fire, -with 
Vinegar and Water, lb m.uch as will cover 
the Fi/h, and put Fennel therein, with good 
Store of Salt : As loon as the Water boils, flip io 
your Chub, being firft fcalded, gutted,^ ^d cleanf- 
ed about the Throat : When it is enough, take it 
out, lay it on a Board to drain, and after an Hour's 
lying thus, pick all the Fifh from the Bones : 
Then turn it into a Pewter Dilh, let over a Chafing 

Di/h 
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t)i{h of Coals, with melted Butter, and fend it 
very hot to the Table, 

SrURGEON. 

Of a Sturgeon, bow it ought to le cured^ for cold 
Meaty or drcjfed hot for the Table, 

TH E Sturgeon is a Fifh commonly found in 
the Northern Seas, but now and then we 
find them in our great Rivers, the Thames^ the Se- 
aerrty and the Tyne 5 this Fifh is of a very large 
Size, even fometimes to meafure eighteen Feet m 
licngth^ they are in great Efteem when they are 
frelh taken, to be cut in Pieces of eight or. ten 
Pounds, and roafted or baked, befides to be pick- 
led and preferved for cold Treats 5 and more- 
over, the Cavier, which is efteemed a Dainty is the 
Spawn of this Fiih. 

To cure or pickle Sturgeons from H^mhovon^, 

TA K E a Sturgeon, gut it, and clean it very 
well within Side with Salt and Water, and in 
the fame Manner clean the Outfide, wiping both 
*very dry with coarfe Cloths without taking any of 
.the great Scales from it : Then take off the Head, 
the Fins, and Tail, and if there is any Spawn in 
it, lave it to be cured for Cavier; when this is 
done cut your Fifh into fmall Pieces of about four 
JPounds each, and take out the Bones as clean as 
poffible, and lay them in Salt and Water for 
twenty-four Hours, then dry them well with coarfe 
Cloths, and liich Pieces as want to be rolled up tie 
them dole with bafs Strings, that is, the Stringrof 
Bark, which compofethe bals Mats,luch as the Gar- 
deners ule, for that being flat, like Tape, will keep 
the Fifli clofe in the boiling, which would othcrwiie 
break if it was tied wi,th Packthread ^ ftrew foros Sak 
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over the Pieces, and let them lie there three Dayj, 
then provide a Piece of Wicker made flat, and wide as 
the Copper or Cauldron you boil your Fi/h in, with 
two or three Strings tied to the Edges, the Ends of" 
which /hould hang over the Edges of the Copper : 
The Pans we generally boil ourFifli in, are Ihallow 
and very broad : Then make the following Pickle, 
viz. One Gallon of Vinegar to four Gallons of Wa- 
ter,' and to that Quantity put four Pounds of Salr. 
When this boils, put .in your Fifh 5 when it is boiled 
enough, take it out, and lay it in fingle Pieces, up- 
on Hurdles, to drain, or upon luch Boards as will 
siotgive any extraordinary Tafteto the Fiihj feme 
will boil in this Pickle a Quarter of a Pound of 
whole black Pepper. 

When your Fi/h is quite cold, lay it in clean Tubs, 
-which are called Kits, and cover it with the Liquor 
it was boiled in, and clofe it up, to be kept for 
Ufe. 

If at any Time you perceive the Liquor to grow 
mouldy or begin to mother, pafi it thro* a Sieve 5 
add feme frelh Vinegar to it, and toil it ^ and when 
it is quite cold, wafli your Fifh in feme of it, and 
lay your Pieces a frefn in the Tub, covering them 
with Liquor as before, and it will keep good feve- 
ral Months. This is generally eaten with Oil and 
Vinegar. 

To prepare the Cavler^ or Sparptiy of the Sturgeon. 

WA S H it well in Vinegar and Water, and 
then lay it in Salt ahd Water two or three 
Days 5 then boil it in frefti Water and Salt 5 and 
wjien it is cold put it up for Ufe. This is eaten 
upon Toafts of White Bread, with a little Oil. 
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To roafi a Piece cf frejb Sturgeon. 

GE T a Piece of frefti Sturgeon of about eight 
or ten Pounds : Let it lie in Water and Salt, 
£x or eight Hours, with its Scales on 3 then fallen it 
on the Spit, and bafte it well with Butter for a 
Quarter of an Hour, and after that drudge it with 
grated Bread, Flour, fome Nutmeg, a little Mace, 
powder'd Pepper, and Salt, and fome fwect Herbs 
dryed and powdered, continuing drudging and bafU 
ing it 'till it is enough 5 then ferve it up with 
Ae following Sauce, via. One Pint of thin Gravy 
and Oyfter-Liquor, with fome Horle-Radifh, Le- 
mon-peel, a Bunch of fwcet Herbs, fome whole 
Pepper and a few Blades of Mace, with a whole 
Onion, an Anchovy, a Spoonful or two of Liquid 
Katchup, or fome Liquor of pickled Wallnuts, 
with half a Pint of ^hite-Wine, ftrain it oflf and 
put in as much Butter as will thicken it 3 to thit| 
put Oyfters parboiled, Shrimps, or Prawns picked, 
or the Infide of a Crab, which will make the lame 
Sauce very rich 5 then jBjarnifh with fryed Oyfters, 
Lemon fliced^ butter'd Crabs, and fryed Bread cut 
in handfome Figures, and pickled Mufhrooms. 

N. B. If you have no Katchup you may ufc 
Muftiroom-Gravy, or fome of the travelling Sauce 
mentioned in this Book, or elie a Ibiall Tea Spoons- 
ful of the dry Pocket Sauce, 

To roaft a Bttet or Collar of Sturgeon. 

TA K E a Piece of frefh Sturgeon, gut it, take 
out the ^ Bones, and cut the flefhy Part in 
Lengths, about leven or eight Inches 5 then provide 
fome Shrimp8,chopp'd very foiall,with Oyfters 5 fome 
Crumbs of Bread, and fuch Seafoning of Spice as 
you lik^r, with a little Lemon-peel grated 3 when this 
IS done, butter one Side of your Fifh, and ftrew 
fome of your Mixture upon it 3 then begin to roll 
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it up, as clofe as poflible, and when the fir(t 
Piece is rolled up, tnen roll upon that another, 
prepared as before, and bind it round with a naN 
row Fillet, leaving as much of the Fifti apparent 
as may be^ but you muft remark, that the Roll 
flxould not be above four Inches and a half thick 5 
for elfe one Part would be done enough before the 
infide was hardly warmed 5 therefore, we have 
fbmetimes parboiled the infide Roll before we be- 
gin to roll it. 

When it is at the. Fire bafte it well with Butter^ 
and drudge it with fifted Ralpings of Bread; 
Serve it with the fame Sauce as directed for the 
former. 

A Piece of f rep Sturgeotl hoiled;. 

CLEAN your Sturgeon, prepare as much 
Liquor to boil it in as will cover it 5 that is^, 
take a Pint of Vinegar to about two Quarts of 
Water, a Stick of Horfe-Radifh, two or three 
Bits of Lemon-peel, fome whole Pepper, a Bay, 
Leaf or two, and a fmall Handful of Salt, boU 
your Fifh in this, 'till it is enough, and ferve it 
with the following Sauce : 

Melt a Pound of Butter^ then add fome Anchovy 
tiiquor,fome Oyfter Liquor, White-Wine,fome Katch- 
up boiled together, with whole Pepper, and Mace 
ftrainedj put to this the Body of a Crab, and 
lerve it with a little Lemon J uice. You may 
likewife put in fome Shrimps, the Tails of Lobfters 
cut to Pieces, ftewed Oyfters or Cravi^fifh, cut into 
finall Pieces. Garnifti with picldad Mulhrooms, 
and roafted, or« fryed Oyfters, Lenx>n diced, and 
ttorfe-Radifh fcraped. 
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A Ragoo of Sturgeon, 

OUR Sturgeon being ci^t into Pieces, and 
thofe Pieces larded, flour them a little, in or- 
der to fry them brown with Lard : As foon as 
dicy arc come to a Q)lour, flip them into a Stew- 
pan, with good Gravy, fweet Herbs, Ibme Slices 
©f Lctnon, Truffles, Muflirooms, Veal Sweetbreads, 
and a good Cullis : Afterwards, the whole Mefs 
being well cleared from the Fat, .put in a Drop of 
Verjuice, and I'ervc it hot. 

To fry Sturgeon. 

TA K E a Rand of frefti Sturgeon, and cut it 
into Slices, about half an Inch thick, hafh 
It, and fry it brown in clarified Butter 5 when it is 
fried it will look as if it was ribbed ^ then take up 
the Sturgeon, clean the Pan', and pur in fome 

' Qarct, S^lt, an Anchovy, and beaten Saflfron, put 
in your Sturgeon, fry it again in thele, and when 
half the Liquor is wafted, put in a Piece of But- 
ter, Nutmeg, and Ginger grated, and Lemon min- 

' ced 5 rub the Dilli with a Clove of Garlick, difli 
it, gamifh the Difh with Lemon. 

To farce and hake a Sturgeon* 

CU T a Rand of Sturgeon into Pieces about 
the Bignels of Wallnuts, mince it with frelh 
Eel, lavoury Herbs, Penny-royal, and green Onions, 
m\K it with grated Bread $ feafon it with Salt, 
Pepper, and Nutnaeg, add Currants^ Goofeber- 
ries, and Eggs 5 mix thefe all well together, and 
make them into Balls, and lay on them whole Mace. 
Yolks of bard Eggs, Barberrieis, Chefnuts, and 
Butter, fill your Pye with thefe, bake it, when it 
is done, liquor it with Butter and Verjuice of 
Grapes. 
: P T^ 
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To dre/s Sturgeon in Haricot wJtb Turnips. 

BOIL your Sturgeon in Water, with ^alt; 
Pepper, Clov^, Onions, and Thyme 5 and 
you may pour in Ibmc Broth, and then you muft 
try your Sturgeon brown with Lard. Then, you 
mufl: clear it from the Fat, and put it into aCuI- 
lis that you have ready prepared, with Turnips, 
and a httle Gammon cut into Slices, or chopp'd 
Imall 5 it may be lerved with Lemon-juice, and fet 
out with Marinade, or l(»me other Garniture. 

To drefs Sturgeon a la Sante Menehout. 

CUT your Sturgeon into thick Slices, and fte^ir 
them leil'urelv in Milk, White-Wine, a litdc 
melted Lard, with a Bay-leafJ and all well fca- 
foned with the uliial Sealbnings^ then take them 
out, drudge them with crated Bread, and broil 
them on a Gridiron, and ferve them up upon a 
Sauce of Anchovies, Capers, Chibbols, and Parfley 
ihred a-part, good Gravy, a Glove of Gariick, 
and a Drop ot Oil. 

To marinate Sturgeon. 

LE T your Sturgeon be frefh, cut it into Joles 
and Hands, wafh it well, wipe it dry, flour 
it, and fry it in four Gallons of Rape-Oil clarified 5 
.when it is fry*d brown and crifp, put it into Trays, 
then pack your Sturgeon in them in the fame ftjan- 
,ner that you do boiled Sturgeon that is kept in 
-Pickle; Then make a Marinade or Pickle with 
.two Gallons of White-Wine, and three Gallons of 
White- Wine Vinegar, with half a Dozen Handfuls 
of Salt, three Ounces offliced Ginger, fix Ounces 
of whole Pepper, and four Ounces of whole Mace^ 
' pur the Sturgeon into your Casks or Veffels, pour 
the Pickle upon them 5 and when you fcrve it, do 

it 
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It with fotric of its own Pickle, the Spices on it, 
and Slices of Lemon. 

To pickle Sturgeon. 

TA K E a Sturgeon, draw it 5 if it be a Fe* 
male, keep the Spawn to make Cavierj 
fplit it down the Back, cut ^he Joles to the Body- 
ward, cut your firft and lecond Rand very fair, cut- 
ting the Tail-piece leaft 5 bind the Pieces clofe with 
Tape, or Flag j feafon them very well with Salt, 
boil them for an Hour and half, skim off the Oil 
all that Time, and keep fupplying the Liquor with 
hot Water as it boils away, or elfe the Sturgeon 
will be rufty. 

To foufe Sturgeon. 

DRAW the Sturgeon, and divide it down the 
Back in equal Sides and Rands, put it into 
a Tub with Water and Salt, wafh and cleanfe it 
well, bind it up with Tape, or Flag, and bpil it 
in Water, Vinegar, and Salt, but take Care not to 
. boil it too ten£r, take it up, and lay it tp cool, 
then pack it up cloic with the Liquor it was boiled 
in. 

To make Welch Sturgeon. 

SEafon a Leg of Beef with Salt, White Pepper, 
beaten Mace, Sweet-Marjoram, Winter Sa- 
voury, Thyme, Penny-royal, . and Parfley, fhred 
Imall 5 Ibme Lemon-peel, and a fmall Onion ^ bone 
a Ncat's-Foot, and cut it into Dice, or Diamond- 
wile, and lay it fo together in the Pan ; put to 
it as much Water as wul jiift cover it, fet it intp 
an Oven, and bake it 'till it is tender 5 make a 
Dinner of it, then pick it all out of the Liquor, 
clean from the Bones, and when it is cold, ihred 
it very fmall with Beef Sewet 5 then pound it in a 
Stone Mortar, and Iquceze it itvxo ^NtK&iCw^^'^> 
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?nd put to it the Fat that came off when it wa# 
firft baked, and fet it into a cool Oven for an 
Hour. 

ROACHES. 

Roaches Ragoo'^d. 

BR O I L the Roaches on a Gridiron after they 
have been fbaked in Butter; Fry the Livers 
in a Pan with a little Butter, in order to be beaten 
in a Mortar, and pa{!ed thro' the Strainer : Then 
put a Cullis to your Fifh, feafon'd with Salt, 
W hite Pepper, and Orange or Lemon-juice 5 before 
they are dreflcd rub the i)ifli with a Shalot, or a 
Clove of Garlick. 

To hoil Roaches. 

SCALE, draw, wa/h, and deanfe ycjur Roaches 
well, wipe them dry with a Cloth, give them 
three or four Scotches with a Knife to the Bpne, 
only oh one Side: Then put into a Stfew-pan- as 
much ftale Beer, Vinegar, ^nd- Water, with a 
little White-Wine, as will cover the Fifh: Then 
put in a Handful of Salt, a Bunch of Rofemary, 
Winter- fay oury, Thynie, and Parfley, and a 
Handful of Horfe^-Radifh Root flic'd 5 then fet the 
6tew-p£in over > quick vs^ooden Fire, and boil the 
Lit|uor up to a Hei^t. 

To fry Roadies. 

GU T, fcale, and waih xi^m m Salt and Wa^ 
ter, and wipe, them clean with a Napkin; 
thea flour them and fry them in frefh Butter 'till 
they are brown and crifp^ then take them out, and 
lay them in a heated Dim; let them before the Fire 
tx) kcep^ pour off the Butter you fry'd them in. 
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Then in other Butter fry Sage and Parfley crifp, 
and lay them on your Roaches. In the mean time, 
let jbme Butter be beaten up with a few Spoonfuls 
of icalding hot Water, in which an Anchovy has 
been diflolved, and pour this Sauce over your Roaches. 
Garni fh the Di/h with Parfley and Strawberry- 
Leaves, sUid lerve it up. 

To marinate Roaches. 

GE T Roaches, fteep them in Oil, Wine, and 
liemon-juice, and other ufual Sealonings, then 
bread them well, and bake them in a gentle Oven, 
io as they may take a fine Colour: Afterwards they 
jUT to be neatly dreflcd in a Difh, and garniihea 
with fried Bread, and green Parfley. 

SHADS. 

To broil Shads. 

THESE Fi/h arc to be well fcal'd and cut: 
Afterwards, having rubbed them with Butter 
and Salt, broil them on a Gridiron, -'till they come 
to a fine Colour : They are to be diflied with Sorrel 
and Cream, adding Parfley, Chervil, Chibbol, 
Salt, Pepper, Nutmeg, and fweet Butter: They 
may alio be ferved up with a Ragoo of Mufhrooms, 
or a' brown Sauce with Capers 

To boil Shads. 

HAving fcaled and cut them, let them boil iti 
White- Wine, with Vinegar, Salt, Pepper, 
Cloves, a Bay Leaf» Onions, and green Lemon^ 
and fend them to the Tabic on a Napkin. 
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To drefs a Shad au G)urt-bouillon. 

AFTER having fcaPd and fcor*d it, boil it 
in White-Wine with a little Vinegar, Salt, 
Pepper, Bay Leaf, Onions ftuck with Cloves, 
Slices of Lemon, and a Lymp of Butter 5 when it 
is boiled, lerve it dry on a Napkin for a Difti of 
the firft G)urfe. 

S M E L t S. 

To fry Smelts. 

LA T them to marinate in Vinegar, Salt, Pep- 
per, Bay Leaves and Gives, then dry them 
well with a Linnen Cloth, drudge them well with 
Flour, and very fine Crumbs of Bread, dry them, 
and ferve them up hot with fry*d Parfley. 

To drefs Smelts /;; Ragoo. 

HAving put them in a Sauce-pan with a little 
White- Wine, icraped Nutmeg, diced Lemon, 
and fry 'd Floury when they arealmoft enough, add 
fbme minced Capers, and lerve them. 

To drefs Smelts au Court-bouillon. 

WHEN you have laid them in a Stew-pan> 
put to them Ibme White-Wine, diced Lemon, 
Pepper, Salt, and Bay Leaf 5 when they are enough, 
ferve them on a Napkin with green Pardey, or elfe 
with a Ramolade. 

To marinate Smelts- 

PU T a Quart of Sallad-Oil into a Frying-pan, 
when it is hot, put in the Smelts, and as it 
waftes liapply it with more, and put in alio lome 
JBUj Leaves in the Oil the F^ was fry 'd in, and put 
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feme Claret into an earthen Pan; put the fry'd 
Leaves into the Bottom of it, and let ibme of them 
lie above, dice an Ounce of Ginger and Mace, and 
an Ounce of Nutmeg; put in fome \^hite-Wine 
and Cloves, and then put in your FiHi, fo that the 
Bay Leaves and Spices may gover them, and ferve 
them with Bay Leaves and Spices. 

To Hc-ttf Smelts. 

\r OUR Smelts being laid in a deep Difh, put 
' to them a Quarter of a Pint of White-Wine, 
feme whole Pepper, a little Thyme, \Mnter-favoury 
Jhred Imall, and a Quarter of a Pound of Butter, 
with the Yolks of three or four Eggs minced; let 
them ftew together, turn them now and then with 
the Fi/h, and when they are enough ferve them up 
on Sippets; garnifh with pickled Barberries. 

Another Way tojletp Smelts. 

PU T them into a Sauce-pan with Butter, White- 
Wine, -^ Nutmeg, fry'd Hour, and a -Piece of 
green Lemon ; when you ferve them up to Table do 
it with Capers and Lemon-juice. 

Another Way. 

YOU may fry them, and ftrve them up in a 
Sauce of burnt Butter, diflblved Anchovies, 
white Pepper, and Orange-juice. 

DABS. 

To marinate a Dab or Sandling. 

CU T your FIfh along the Back, to the End 
that the Pickle may penetrate the fame: When 
it is marinated bread it well with Chipping; feaibn'd^ 

P 4. ^Rw^ 
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and bake it in an Oven. Garnifh your Difti with 
Petty-Patties, 

Dab in a Sallad. 

LE T vour Dab be boiled in a Pickle after the 
ufual Manner, and when cold, cut into Fillets, 
with which you are to gamifti a Plate, and a {mall 
Salkd- leaioning the whole with Salt, Pepper, 
Vinegar, and Oil ^ 

Or you may drels them with Anchovy Sauce, and 
lerve them up, when cold, on a Napkin for Inter- 
meft. Tou may alio bake them in a Pye like Tur» 
buts : Or you may leave your Dab entire, and lervc 
it up hot with White Sauce and Cream for a Side- 
Difh. 

GUDGEONS. 

Tofiew Gudgeons. 

AFTER having put an equal Quantity of 
Wine and W ater over a Fire in a deep Dish, 
put in a Race of Ginger fhred, a Nutmeg quar- 
tered, a little whole Mace, a little Salt, ancf a Fag- 
got of Marjoram, Thyme, and Pardey ^ let thelc 
boil a little, then put in your Gudgeons 5 put in 
feme Butter, make them boil apace: When they 
are enough, pour out all the Liquor into a Pipkin, 
and {£t it on the Fire with the Spice and Herbs that 
were in before ^ then mince a Handful of Parfley 
with a little Thyme and Fennel, and boil them in 
the Fifh-Broth. Then beat the Meat of a Couple 
of Crabs, the Carcafe of a Lobfter, the i^olks of 
three Eggs, with a Ladle of drawn Butter, and 
fbme otthe Fifh Broth, and put it into the Pip- 
Jkin, and keep ftirring it 'till it thickens 3 then diJh 
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your Gudgeons on Sippets, pour your Sauce over 
them,, and lirve them up. 

LUMPS. 

To bake a Lump. 

YO U may either flea your Lump, or not ; cut 
it in two Pieces and part it on the Sides 5 fea^ 
fon it with Salt, Pepper, and Nutmeg; lay k.in 
the Pye 5 lay on a Bay Leaf or two, three or four 

glades of Mace, and an Orange cut in Slices, Bar- 
^rriep, Grapes, Gooleberries, and Butter 5 dole it 
up, bake it, liquor it with beaten Butter. • 

To fry 4 Lump, 

FL E A the Lump, fplit it, divide it, and cut 
each Side into two Pieces j feafon it with Salt, 
Pepper, and Nutmeg ^ fry it in clarified Butter, 
made very hot; dish it with Slices of Oranges, 
Barberries, Grapes, Goofcberries, and Butter. 

To rcflji a Lump. 

FLEA it, and cleanfe it well on the Infidc; 
ieafon it with Salt, Pepper, Mace, and Nut- 
meg; put an Onion and Bay-Leaf into the Belly of 
it ; roaft it, and lerve it up with Butter and Slices 
of Lemon. 

To fotife Lumps. 

CLEAN, fcrape, and fcald your Lumps very 
well, boil them in their Skins 5 then take the 
the Tails of Lobfters, large Oyfters, Prawns, atid 
the Yolks of hard Eggs, and mince them together 
with fweet Herbs; then add 10 them grated Bread, 
Salt, Ginger, Mace, Cloves, and Nutmeg; and; 
if you pleafe, an Anchovy for every Lump; put 
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tfaeie into the Bellies of the Lumps^ and boil them 
in Vinegar, White- Wine, Water, and Salt 5 fervc 
them to the Table yvith Ibme of the Liquor. 

MACKEREL. 

To drefs Mackarel. 

GU T and vi^ash your Mackarel, then either 
flit or gash them down the Back, that they 
may take the Seafoning, then lay t^^em awhile in 
Oil, Salt, Pepper, and Fennel; then wrap them 
up in the Fennel 5 lay them on a Gridiron, and broil 
them. Make a Sauce for them of clarified Butter, 
fweet Herbs shred very fmall, Salt, Nutmeg, Gooic- 
berries, Fennel, a little Vinegar and Capers. 

Or you may lerve them up with clarified Butter, 
Salt, Pepper, a little Vinegar, and fry'd Parfley. 

They may alib be ferv'd in a Soop, being firft 
fry'dinclarify'd Butter, and thenfet a fimmering in 
good Fish-Broth, or Broth of Herbs. Garnish 
with a Ragoo of Mushrooms, andfome Capers. 

To pickle Mackarel. 

AFTER having flit your Mackarel in Halves, 
take out the Roes, gut, clean, and ftrew Salt 
over them, and lay one on another, the Back of one 
to the Infide of another, folet them lie two or three 
Hours 5 then wipe every Piece clean from the Salt, 
and ftrew them over with beaten Pepper, and grated 
Nutmeg 5 let them lie two or three Hours longer 5 
then fry them well, take them out of the Pan, and 
lay them on coarie Cloths to drain 5 when cold put 
them in a Pan, and cover them over with a Pickle 
of Vinegar boiled with Spice and a little Bit of Le- 
inon-peel, when it is cold. 
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/ To JrwV Mackarel. 

HAvinc drawn the Mackarel at the Gills, wajfh 
and dry them, then ialc and broil them with 
Mint and green Fennel oh a loft Fire, and baftc 
them with Butter and Vinegar, or Oil and Vinegar, 
with Rolemary, Thyme, and Pardcy 5 diili it up 
with beaten Butter, Slices of Lemon or Orange. 

This may be done with a' Stuffing made of 
Parfley, Butter, Pepper, Salt, Crumbs of Bread^ 
Nutmeg, and the Liver, mixed together, with the 
Yolk ot an Egg, and put into the Belly where the 
Roe came out. 

To roaft Mackarel. 

ROAST them with Fennel, after they arc 
roafted open them, and take out the Bone i 
then make a good Sauce with Butter, Parfley, and 
Goofeberries, all feafoned 5 Ibak your Mackareb, 
a very little, with your Sauce, then fervc them 
hot. 

MAIDS. 

To fry Maids. 

AFTER you have skinned them, put them 
into boiling Water, feafoned with Salt, let 
them lie a while, dry them with a Cloth, flour 
them, beat the Yolks of half a Score Eggs, and 
the Whites of four, with a little Canary, Flour, 
Salt, Ginger, Nutmeg, and a little Parfley boiled 
green, and minced Imall, beat them 'till the Bat- 
ter IS pretty thick : Put clarified Butter into a Fry-, 
ing-pan, make it hot, dip your Maids in the Bat- 
ter, and fry them brown and crifp 5 di/h them, let 
the Sauce be Butter, Vinegar, the Livers of the 
Fiih and Nutmeg beaten together, fry a good 
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Iwect Herbs that were in it before 5 mince a Hand ful 
of Parfley with a little Thytae and Fennel, arid put 
them into the Fi/h-Broth 5 then take the Carcals 
of a Lobfter, with the Meat of two Crabs, and 
the Yolks of t^ree Eggs, and a Ladleful of drawn 
Butter 5 beat all thele well together with fomc 
of the Liquor, put theili into the FiAi-Broth, zni 
ihr them together 'till it thickens 5 then dirti the 
WfailiDgs -in anothet Di/h upon Sippets, pcKir oil 

Jour Sauce, and lerv^ it up : After the fame 
danner you may drels Smelts and Gudgeons. 

Another Way. 

SCRAPE and wafhvour Whitings, flit thdA 
down the Back, cut oflr their Heads, takeout thS 
Bones and fpread them on a Table or Drefler, and 
lay a good Fifti Farce over them, and roll them 
up, and ftcw theai in good Fifh Broth, feafoned 
with Salt, Pepper, Spites, Nutmeg, ^c. 

HERRINGS. 

To drefs Jrejh Herrings. 

GU T them through the Gills, wash them, rub 
them over with melted Butter, drudge them 
with Crumbs of Bread, and broil them on a Grid- 
iron: Make your Sauce of Vinegar, Butter, Salt, 
Pepper, and Muftard. Or elfc you may brown fomc 
Butter, and shred Ibme fweet Herbs very fmall and 
put into it 5 feafon with Vinegar, Salt, Pepper, 
Anchovies, and Capers. 

To make a Herring Pye. 

XA K E pickled Herrings, water them well, 
take off their Skins whole 5 mince your Flesh 
two Roes J addfome grated white Bread, fevcn 
0r eight JDatcB, Rofe-Water^ Sugar, a little Sack 
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with Saf&on, make of thefe a pretty ftiff Pafte 5 
then fill the Skins of your Herrings with this Farce, 
lay Butter in the Bottom of your Pye, lay in your 
Herrings, and Dates with them, and on Top of them 
lay Gooieberries, Currants, and Butter. Then 
dole it up, bake it 5 and when done, liquor it 
with Vinegar, Butter, and Sugar. 

Another Way. 

GE T foft-roed Herrings, flit them down the 
Backhand bonethem^ then rub them over with 
Salt and Pepper j mince Apples, Onions, and 
Leeks 5 lay Slices of Butter, mixed with Flour, in 
the Bottom of your Pye, lay in your Herrings, ftrew 
under and over them your minctd Apples, (jrr. 
;rate Nutmeg, Icrape Lemon-peel, put in half a 
^ound of Currants, and lay Flour and Butter mixed 
over all, n 

To hake Herrings. 

TA K E an Hundred Herrings, put them into 
a Pan, and cover them with three Parts Wa- 
ter and one Part Vinegar, with a good deal of All- 
Spice, Vinegar, fbme Cloves, a Burith of fweet 
Herbs, two whole Onions, and a few Bay-Leaves, 
tie them down dole, and bake them 5 when they 
come out of the Oven, heat a Pint of red Wine 
Icalding hot, and and put to them, then tie them 
down again, and let them Hand four or five Days 
before you open them, and they will be very firm 
aijd fine. 

Another Way to^ bake Herrings, 

GE T fome Herrings, wafli them, and ftrew 
them with Salt, put them into a deep glazed 
Pot, Icafon them with whole Pepper, Mace, Onions, 
and Bay-Leaves to your Tafte 5 pour as much good 
Vinegar to them as will cover them^ th^^ t\g. fc^^^vsj^ 
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minced, and Butter 5 ftew them well together. 
Thus you may ftew Scollops, but ' leave out 
Capers. 

SCOLLOPS. 

To fienf Scollops. 

BOIL them very well in White-Wine, fak 
Water, and Salt, take them out of the Shells 
and ftew them with fome of the Liquor, Elder 
Vinegar, two or three Cloves, fome large Mace, 
and lome fweet Herbs chopped fmall 5 being well 
ftewed together, diih four or five of them in Scol- 
lop-,/hells and beaten Butter, with the Juice of two 
or three Oranges. 

T U N N I E S. 

To drefs Tunnies. 

YO U may drels them in Slices, or Fillets, with 
Poor Man's Sauce y viz. Shalot cut finall, 
White Pepper, Vinegar, and Oil, or in a Sallad 
Vith Ramolade. 

Or they may be broiled on a Gridiron, firft 
rubbing with Butter, and ftrewing them with Salt 
and Pepper 5 eat them with burnt Butter and 
Orange. 

They are fonietimes fry'd in round Slices, and 
lerved up in a Marinade made of Slices of Lemon 
or Qrange, put into a Frying-pan, with Bay-Leaves, 
clarified Butter, Salt, Pepper, Nutmeg, Chibbols, 
s^nd Vinegar. 
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PILCHARDS. 

To broil Pilchards. 

GILL them, wa/h them, dry them, feafbn 
them with Salt, then broil them over a gen- 
tle Fire, bade them with Butter 3 when they are 
enough, ferve them up with beaten Butter, Muft- 
ard, and Pepper, or you may make a Sauce of 
their own Heads, fqueezed between two Trench* 
crs, with fome Beer and Salt. 

H L L I B U t. 

To fry Hollibut. 

CU T the Fifh into thin Slices, hack it with a 
Knife, and it will be ribbed, then fry it al- 
moft brown with Butter, take it up, draining all 
the Butter from it 5 make clean the Pan, and put 
it in again with Red Wine, fliced*Ginger, Nut- 
meg, Anchovy, Salt, and Saf&on beaten, fry it 
'till half is confumed 5 then put in a Piece of But- 
ter, Ihaking it well together with a minced Le- 
mon, and rub the Dish with a Clove of Garlick. 

N. B. Hollibut may be drefled all the Ways that 
Turbut is. 
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Broth. Then add a Bunch of fweet Herbs, and 
let it fimmer over a gentle Fire : When it is enough, 
put in Ibme Tops of Alparagus, half a Dozen Ar- 
tichoke-Bottoms, and thiclcen it with the afbreiaid 
Cullis. Set Ibme Crufts of Bread a fimmering in 
good Fifh Broth, 'till they ftick to the Bottom of 
tne Difh ^ then garnifh your Difh with a Border 
of your pickled Crawfifh : Put a Roll ftuffd 
with Oyfters, or any Thing elft you like, in the Mid- 
dle, ana the Artichoke-Bottoms about it, with fome 
Piects of the Milts of Carps : Pour upon it the Ra- 
goo and Crawfifh Cullis, and ferveit very hot, 

A Cullis of Crawfilh half Brawn. 

CLEAN your Crawfifh well, and boil them, 
pick out the Flefli, take half a Dozen blanch'd 
Almonds, pound them in a Mortar with the Shells 
of the Crawfifh, Roaft a Pullet, take the white 
Flefh, mince it and pound it in a Mortar with the 
Shells and the Yolks of four hard £ggs. Cut a 
Pound and half of Fillet of Veal into Slices, and 
likewife fome Ham, lay them in the Bottom of a 
Stew-pan 5 lay over them fome Slices of Carrots, 
Parlhips, and Onions 5 cover the Pan, and let them 
ftew over a gentle Fire, when the Meat begins to 
ftick to the Bottom, put in a little melted Bacon, 
and half a Spoonful of Floury keep it moving over 
the Stove for ieven or eight Turns j then put to it 
Ibme flrong Broth 5 then put in the Cruft of two 
Frejich Rolls, fbme Mufhrooms, and Truffles, a 
whole Leek, ibme Parfley, a little Bafil, and fix 
Cloves. Set them a fimmering 'till the Veal is e- 
nough 5 then take them out of^the Stew-pan, and 
put in the Shells, and Almonds, and Puller, cJ^f. 
that you pounded 5 mix them well, ftrain them, 
and fet the Liquor by for Ufe. 

' . To 
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To make a Crawfi/h Cullis meagre. 

PRepare your Crawfifli as before 5 and pound a 
Dozen Almonds, then take two or three Part 
nips, as many Carrots, and one Onion, and . ihce 
them, and tofi them up with a little Butter 5 and 
when they begin to be brown, put in a little 
Fifb Broth: Sealbn with Salt, Mufhrooms, Truffles, 
a whole Leek, a little Parfley, and Bafil, three 
' Cloves, and put in fome Crufts of Bread: When all 
thefe have fimmered together, put into them your 
pounded Crawfilli Shells, and Almonds 5 let them 
boil a little, and ftrain it for Ufe in all meagre Soops 
and Ragoos. 

To make a Ragoo of Crawfifh. 

YOUR Crawfi/h being boiled, pick out the 
Tails, and tofs them up in a Sauce-pan with a 
little Butter, Ibme fmajl Mufhrooms, and Truffles, 
cut in Slices 5 put in Fifti Broth to moiften them, 
let them fimmer a while, take off the Fat, put in 
fome Cullis of Crawfifh to. bind your Ragoo, and 
fcrve it up in Plates or little Dilhes. 

PRAWNS. 

Tofricafey Prawns. 

TAKE the Meat out of the Shells, put it in- 
to a Difh with a Pint of Claret, an Onion 
flic'd fmall, a Couple of Anchovies, and a Bunch 
of fweet Herbs ; let thefe flew over a Chafing-Difh 
of Coals with Nutmeg and Ginger 5 then put them 
into a Frying-pan with the Yolk of an Egg or two, 
feme Butter and Vinegar 5 and when they nave had 
a Tofs pr two, ferve them up on Sippets. 
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into the Frying-pan to the Oyfters, fhake them, 
let them have a VValm or two, andferve them. 

To broil Oyfters the Dutch Way. 

OPEN the Oyfters, parboil them in their own 
Liquor 5 put them in a Strainer 5 then put 
them into a Sauce-pan with Butter, Onions flic'd, 
and a little Mace 5 ftew them 5 then put two or 
three of them into one Shell, and broil them 5 then 
put them on Plates, fill them with beaten Butter, 
and^fcrvc them up. 

To farce Oyfters. 

FIRST open the Oyfters, then blanch them, 
afterwards nrince them fmall with Gives, Par- 
fley, and Anchovies, fealbn with Salt and Pepper, 
add to them Butter, and the Crumb of a French Roll 
ibaked in Cream, the Yolks of two or three Eggs, 
fwcet Spices and Nutmeg: Beat all thefe together 
in a Mortar^ then fill your Scollop-fhells, or Oy- 
fter-fhellswith it 5 grate Bread over them, and lay 
them on a Gridiron, or fet them in an Oven, and 
fervc them up dry, or with Lemon-juice. 

To hafi Oyfters. 

PArboil three Pints of Oyfters in their own Li- 
quor, mince a Quart ot them fmall, and ftew 
them in a Quarter of a Pint of White-Wine Vine- 
gar, and an Onion quartered 5 two Blades of Mace, 
gratetl Nutmeg, Chefnuts flic'd and Piftaches ^ add 
to them Sail', Pepper, half a Pound of i'weet Butter, 
and a Faggot ot lavoury Herbs, let thefe ftew to- 
gether oveV a gentle Fire, and fcalbn the Pint of 
CJyfters you lefr, with Salt, Pepper, and Nutmeg, 
and fty them in Batter made of Flour, Cream, and 
Fggs 5 put in a little Spinage to make it green, and 
ierve them up with Lemon-juice 5 garnifh with 
/yicW Oranges and Olives, 

Aaxothtr 
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Another Way. 

TAKE three Pints of large Oyfters, parboil 
them, and prelerve their Liquor j then mince 
a Quart of them very fine, and new them in a 
Pipkin with ibme of the Oyller-Liquor, and near 
half a Pint of White-Wine, an Onion, grated 
Nutmeg, and large Mace, two Spoonfuls of White- 
Wine Vinegar, three Ounces of cutter, Ibme Pifta- 
ches and Chefnuts, feme Salt, Pepper, and a Fag- 
got of fweet Herbs 5 let all thele ftew together 
over a gentle Fire fpr half an Hour. Then Icaibn 
the other Pint of Oyfters with Salt, Pepper, and 
Nutmeg 5 dip them in Batter made of Flour, Eggs, 
Salt, and Cream j (the one half of the Batter being 
made green with the Juice of Spinage, and iweet 
Herbs fhred fmall) and fry them in clarified But- 
ter : Then fet them by, and keep them warm : 
Cut Sippets, fteep them with feme Gravy of the 
Hafh, or Oyfter-Liquor, and White-Wine boiled 
together : Lay the Sippets in a Difh, and the Hafh 
upon them, and the fried Oyfters upon the Haiii, 
with the Piftaches, and Chelhuts : Tnen beat up a 
Sauce of Butter, White- Wine, Juice of Oranges, or 
Lemons, and the Yolk of an Egg, and pour this 
Sauce over the Hafh ^ lay on Slices of Lemon, and 
Lemon-peel. Garniih the Difh with fried Oyfters, 
carv'd Lemons, Chefnuts, Piftaches, and grated 
Bread, dried and fearled. 

Oyfters grilled in Scollop Shells. 

FI R S T let them be bearded, and lightly fea- 
loned with Salt, Pepper, and ihrcd Parlley : 
Afterwards, the Scollop Shells being well buttered, 
lay your Oyfters in neatly, adding their Liquor and 
grated Bread : Let them ftew thus half an Hour, 
and then brown them with a red hot Fire-fliovel, or 
a broad Iron heated for that P\ir^Qlt, ShdovTj^ 
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and fet them a ftewing, with Pire over and under 
them, 'till they are of a fine brown Colour 5 then 
take off all the Fat, clean the Brims of your Difh, 
and ferve them very hot. 

N. B. Inftead ot grated Cheefe, you may put 
only Crumbs of Bread, and then they are called 
ftewed Oyfters. 

Oyfters a la Daube. 

OPEN your Oyfters, and feafon them with 
Parfley, Bafil, and Cives, fhred very final], 
putting a little of it to each Oyfter, with Pep|)cr 
and a little White-Wine:. Then cover them with 
the upper Shell, and broil them on a Gridiron 5 , 
lay, from Time to Time, a red hot Shovel over 
Aem. When they are enough, take off the up 
per Shell, and ferve them in the under one. 

Petty Patties cf Oyfters. 

GE T as many Oyfters in the Shells as you 
would make Patties, then mince the Milts 
and Flefti of Carps, Tenches, Pikes, and the Flelh 
of Eels 5 feafon all this with Pepper, Salt, pound- 
ed Cloves, and White-Wine ^ wrap up your Oyfters 
in it, of which only one is to be put into each 
Patty, with a little fresh Butter. Bake them, and 
ferve them hot, either as Hors d'Oeuvres^ or for 
Garniftiing. 

To make an Oyfter Pye. . 

."P O R a Plate or little Dish, blanch off a Quart 
^ of Oyfters, or more ; take them from the 
Tails and Shells, and drain them from the Liquor 5 
then take a Quarter of a Pound of Butter, a minced 
Anchovy, two Spoonfuls of grated Bread, a Spoon- 
ful of minced Parfley, a little beaten Pepper, a 
feraped Nutmeg, a little or no Salt, becaufe your 
Oy iters and the Anchovy h^\e a Scaibtiin^in them- 
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felves ^ then make a Pafte as follows : Take a- 
Dout a Quarter of a Pound of Butter, work it wi th 
2l good Handful of Flour, put to it a Spoonful c5r 
two of cold Water, then part it in two, and roll 
out each Half as if it were for a Tart : It is 
proper you ihould bake your Oyfter l^ye on the 
Mazarine you ferve it in, or a little^t^atty Pan 5 
then place on the Bbttom Pilfte half of your mixed 
Butter, Anchovy, and PaHley aforefaid. Lay oh 
your Oy iters, two or three thick at moft 5 put the 
reft o{\o\jLX Butter and Parfley on the Top, and a 
Slice oiLemon 5 then wet it about with Ibme of 
your Oyfter-Liquor, ftrewing a little beaten Pep* 
per and Nutmeg over your CJyfters, and two Spoori- 
tuls of your Liquor : Then cover it up as you do a 
Tart, only turn and cut it handfomely round, and 
turn the Edge of your Pafte, all round, an Inch 
high. Bake it three Quarters of an llDur before 
you have Occafion for It 5 then cut up its Covef^ 
and fqueeze in a Lemon, /hake it gently together^ 
and cut your Cover in Bits, and lay handlomely 
round it : So lerve it for the firft Courfe* Note^ 
you may bake it withdut a Cover* 

Another Way to make an Oyfter-Pyd* 

TAKE very large Oyft^rs, parboil thetft, theri 
leafon them with Saltj beaten Pepper, Nut- 
meg, Cloves, and Mace, mince a Couple of Onions^ 
Winter-Savoury, Thynie, and Parfley, very fmall» 
mix thefe with grated Bread, and all with youi* 
Oyfters^ put them into your Pye with Cheliiuti 
boil'd and blanch'd, the Xolks of hard Eggs dut 
in Halves, and^ Potatoes boil'd and pcel'd ^ lay 
over them Marrow, Slices of Lemon, Butter, (bttie 
Blades of Mace, and clofe up your Pye, bake it in 
a gentle Oven ^ when it is done, pour in Oyfter-Li- 
quor, white- Wine, the Yolks of a Cbufle offiggs* 

Ik Am 



G 



244 7%^ Lapy*s Companion. 

*put it to your Fiih. Garnifh with fried Parfley» 
Lemon, and Sippets* 

Another FiJkhSauce. 

E T two Anchovies, and boil them in a little 
White-Wine a Quarter of an Hour, with a 
little Shalot cut thin j then melt your Butter very, 
thick, and put in fome picked Shrimps, and pour 
it over your Fifh. You may add Oyfter-Liquor. 

* * Filh-Sauce to keep the whole Year. 

YO U muft take twenty-four Anchovies, chop 
them. Bones and all 5 put to ten Shalots, a 
Handful of Icraped Hotfe-Radifli, four Blkdes of 
Mace, one Quart of Rhenifh Wine, or White-Wine, 
one Pint of Water, one Lemon cut in Slices, half a 
Pint of Anchovy-Liquor, one Pint of Claret, twelve 
Cloves, twelve Pepper Corns j boil them together 
•till it comes to a Quart, then ftrain it off into a 
Bottle, and two Spoonfuls will be fufficient to a. 
Pound of melted Butter. 

A Sauce for Mackarel, mth Fennel and Goofe- 
berries. 

BROWN Ibme Butter in a Sauce-pan with a 
Pinch of Flour, then put in a few Gives ihred 
fmall 3 add a little Fifh-3roth to moiften it, feafon 
with Salt and Pepper 5 make thefe boil, then put 
in two or three Sprigs of Fennel, and fome Gooie- 
berries 5 let all firamer together 'till the Goofeber- 
ries are fbft, then put in lomc CuUis. 

Another Sauce for Fish. 

BO I L a little Thyme, Horfe-Radi/h, Lemoiv 
peel, and whole Pepper, in fair Water, add 
four Spoonfuls of White-Wine, with two Ancho- 
vies, and let all boil together for a while 5 then 
itraia them out, and tutn the Liquor fnto the fame 
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Pan, with a Pound of fre/h Butter 5 as foon as it 
is melted, remove the Pan, and tlip in the Yolks 
of two Eggs, well beaten, with three Spoonfuls of 
■V\;hite-\\ine. Laftly, let your Sauce over the 
Fire again, and ftir it continually, 'till it is 
as thick as Cream 5 thenpour it on your Fifti very 
hot, and fend it to the T^ble.* 

A particular Sauce called Ramoladc. 

THIS Sauce, being proper for feveral Sorts 
of Fi/h cut into Fillets or thin Slices, is 
made of Parfley, Chibbols, Anchovies, and Capers, 
all chopp'd fmall, and put into a Dish with Oil, 
Vinegar,a little Salt, Pepper, and Nutmeg, well tem- 
pered together. After the Fillets are drels*d, this 
Ramolade is ufually turned over them, and Ibme- 
times Juice of Lemon is added, when they are to 
be lerved up cold. 

A Sauce /or Fifh or Fle/h. 

TA K E a Quart of Verjuice, and put it into 
a Jug 5 then take Jamaica Pepper whole, 
fome diced Ginger, Mace, a few Cloves, iome Le* 
iron-Peel, Horle-Radifh Root diced, Iome fweet 
Herbs, fix Shalots peeled, and eight Anchovies, two 
or three Spoonfuls of dired Capers 5 put all thefe 
into a Linnen Bag, and put the Bag in your Ver- 
juice ; ftop the Jug clofe, and keep it for Ule'5 a 
Spoonful cold or mixed in Sauce for Fidi, or Fledi, 
is very agreeable to mod Palates. 



The Times xvhen Fifh are in Seafojf^ 
Severn Salmon, in Seafon from Alhollantide *till 

R 3 Thames 
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Ttmrnes Salmon, in Sealbn from Aprils and al- 
lowed to be caught 'till Holy-Rood^ the 13/iof &/>- 
temher. 

Sturgeon, catch'd in the Eaftern Parts, in Aprily 
Mayy and June^ excellent Fifh roafted frefh, but 
is chiefly eaten pickled 5 moft caught at Hamboyougby 
and at a Place belonging to the King of Pruffiay 
called Pillavp: Sometimes catch'd in the River 
Severn^ and now and then in the Thames. 

Turbut. in Seafon all the Year, but fcarcein the 
Months of December^ jfanuaryy and February. 

Hollibut, in Sealbn in February and March. 

Carp foawn, in May^ in Seafon all the Year 
at tome Place or other : Thames Carp reckon 'd the 
beft. 

Whitings and Cod, in Seafon here chiefly in 2V!?. 
vembery but in the Northern Countries longer. 

Lanripreys, in Sealbn fcom Chrifimas to June^ to 
be potted ^ catch'd in the River Severn, 

Mackarels, ii) Seafon the latter End of Aprils and 
continue May and June. 

Lobfters, and Crabs, come in in Augufl^ and hold 
*till Chrifimas^ which is called the firft Seafon 5 and 
from Chrijlmas to Jufte^ is called the lecond Sea- 
lbn. 

Oyflers, in Seafon from the Beginning of Septem- 
ier to April. 

Herrings, in Seafon in Juney. but the biggeft Sea- 
fon, when in full Roe, is in September^ Offobery and 
November. 

Trouts, in Seafon in Apri/y Mayy and the Begin- 
ning of June : Hamp/hire the chief Country for 
them. 

Soals, Thornback, Crawfilh, and Eels, always 
in Sealbn. 
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C H A P. XV. 

Butcher's Meat. 

BEEF. 

. To drefs Beef a la Braife. 

GE T two, or more, Ribs of Beef, only the 
flefhy Part of them that is next the Chine, 
cutting off the long Bones, and taking away all the 
Fat 5 lard it with large Pieces of Bacon, iealon'd 
with Spices, fweet Herbs, Parfley, yoyng Onions, 
a little Quantity of Muihrooms, and Truffles fhred 
very fmall. \N hen your Beef is thus larded, bind it 
about with Packthread for Fear it ihould break to 
Pieces, when you come to take it out of the Stew- 
pan, which muft be bigger or lefs according to the 
•Size of your Beef: Cover the Bottom of it with 
Slices of fat Bacon, and over that lay Slices of lean 
Beef an Inch thick, well beaten, and feafon'd with 
Spice, Herbs, Onions, Lemon-peel, Bay Leave^ 
Pepper, and Salt^ then put in the Beefi oblerving 
to lay the fleihy Side downwards, that it may the 
better take the Tafte of 'the Sealoning. YoU muft 
leafon the upper Part of it as you did the lower, and 
lay over it, m like Manner, Slices of fat Beef, and 
over them Slices of Bacon : This done, cover your 
Stew-pan, and cloie it well with Pafte all round the 
Edge of the Cover 5 then put fome Fire as well 
over as under it : W hile your Beef is thus getting 
ready, malce a Ragoo of Veal Sweetbreads, Ca- 
pons Livers, Mufhrooms, Truffles, Aiparagus Tops, 
and Artichoke Bottoms, which you muft tofs up 
with a little melted Bacon ^ moiften with good Gra- 
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vy, and thicken with a Cullis made of Veal and 
Gammon of Bacon. Vv hen you are ready to fervc 
take up your Beef, and let it drain a little^ then 
lay it in the Diih in which you intend to ferve it, and 
pour your Raf;oo upon it. 

^his Beef a In Bra'ife is fometimes ferved with a 
hafhed Sauce, made in the following Manner: We 
take a little' of the Lean of a Gammon of Bacon, 
fome young Onions, a little Parfley, Ibme Mufh- 
TOomi), and Truffles 5 and Hired all of them very 
foall together : Then we to's it up >yith a littHe 
Lard, moiften it with good Gravy, and thi^kep it 
with the CuUis laft mentioned, and when we lerve 
up the Beef, we pour this Sauce upon it. 

At other Times, it may be ferved up with a Ra- 
goo of Cardoons, or Succory, or Sellery, or of 
ro:>fl:cd Onions, or Cucumbers 3 which laft is made 
as follows : 

Take fome Cucumbers and pare them, cut them 
in two in the Middle, take out the Seeds 5 then cut 
them in fmall Slices, and marinate them for two 
Hours, with two or three diced Onions, Vinegar, 
^nd a little Pepper and Saltj afte^ this, fqueeze 
your Cucumbers in a Linnen-Cloth, and then toft 
them up in a little naelted Bacon ; when they begin 
to grow brown, put to them fome good Gravy, and 
fct then^ to fimmer over a Stove. When vou are 
ready to (erve, take off the Fat from your Cucum- 
bers, thicken them with a good Cullis made of Veal 
and Gammon of Bacon, and pour them op your 
Beef 

This Ragoo of Cucumbers lerveslikewife for all 
Sorts of Butcher's Meat, that is either roafted, or 
ftcwed in whole Joints in its own Gravy. 

Beef a la Braife^ is made of all the Pieces that 
grow next the Chine, from the Neck to the Rump, 
fis ^ell as of the Ribs. 

Beef 



Beef farced, 

TH E lame Pieees of Beef only are farced 
that are drefled a la Eraife^ that is to lay, 
thofe that are commonly called, Roafting Puccfs, 
and thofe may be farced with a S.Jpicon ^ or clle 
when your Beef is almoft roalKd, raiie up the 
Skin or Outfide of it, and take the } Itih of the 
Middle, which you muft Hired very 1mall, with the 
Fat of Bacon and Beef, fine Herbs, Spices, and 
good Garnifhings. With this you farce i»i fluff 
Beef between the Skin and the Bone, and 'v it 
np very carefully to prevent the Flefh from drop- 
ping into the Dripping-Pan, when you make aa 
jEnd of roafting it. 

Bnfcuit of Beef a la Chalonnoife. 

TT O U muft take a Brifeuit of Beefj and let it a 
*- boiling, when it is half boiled, take it up and 
lard it with large Lardoons of Bacon ^ then put it 
on a Spit, and to make it flick fad, take two Sticks 
and tie them at both Ends of it. Have in your 
Dripping-Pan a Marinade made of Vinegar, Pepper, 
Salt, Spice,Onion, the Rhine of I^emon and Orange, 
Roiemary and Sage 5 and keep bafting it with this 
all the while it is roafting: When i\ is enough, fet 
it a fimmering in the Sauce, which you may thicken 
with Chippings of Bread or Flour, ftirred in a little 
ftrong Broth. Let your Gamiftiings be Mufhrooms, 
Palates, and Afparagus, 

A Rump of Beef rolled. 

HAving taken out the Bones, make a Slit the 
whole Length of it, and fpread it as much as 
you can: Lard it with large Lardoons of BacOn 
well leafoned ; Make a Farce of the Flefh of the 

Breafts 
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Breads of Fowls, Reef-Sewet, Mufhrooms, and 
boiled Ham : Sealbn your Farce with Pepper, Salt, 
tweet Herbs, Spices, Parfley, atid fmall Onions, a 
few Crumbs of Bread, moiftened with Cream, and 
thraeor four Yolks of raw Eggs 5 hafh all thcie to- 
gether and pound it in a Rfortar. Having Ipread 
this Farce on the Piece of Beef, roll it up at the 
two Ends, and tie it faft with Packthread : Take a 
Pot, or Kettle, of the Size of your Piece of hecfy 
and garnifh the Bottom of it firft with Bards of 
Bacon, and then with Slices of Beef well fealbn'd 
with Salt, Pepper, Herbs, Spices, Onions, Car- 
rots, and Parfhips 5 put the Piece of Beef into the 
Pot, and cover it with Beef and Bacon, as under it 5 
cover your Pot very clol^, put Fire under and over 
it, and keep it ftewing for ten or twelve Hours : 
Make hafhed Sauce with fome Ham or Bacon cut 
in Dice, with hafhed Muflirooms and Truffles, 
fmall Onions, and Parfley. Tols up all this in a 
Sauce-pan with a little melted Bacon, and moiftcn 
it with good Gravy • when it is enough, take off 
all the Fat, and thicken the Sauce with a Cullis of 
Veal and Bacon. When you are going to ferve, 
mix among it a hashed Anchovy and a few Capers : 
Take up your Beef and drain it very well 5 then lay 
it in your Dish, pour your Sauce upon it^ fo ferve it 
very warm. 

•At another Time you may ferve it with a Ragoo 
of Calves Sweetbreads, and Cocks Combs, or with 
a Ragoo of Cucumbers and Succory. 

To hoil a Rump of Beef. 

LE T it be well rubb'd over with common Salt, 
all Sorts of Pot-herbs, Pepper, and a little Salt- 
petre, and lie three or four Days ; then put it into a 
Pot, according to its Size, and fill the Pot with Wa- 
ter, putting in fome Onions, Garden Pot-herbs, 
H^y Leaves, Salt, Pepper, and Cloves, put in alio 
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fome Carrots. When it is boil'd liifficiently, lay it 
in a Dish 5 crarnish it with green Pariley, and fervc 
, it up for the firil Courfe. 

To boil a Rump of Beef the French Fa/hwn. 

PArboil your RuEnp of Beef for half an Hour, 
take it up, and put it into a deep Dish 5 cut 
Gashes in the Side, that the Gravy may come out 5 
then put Salt and Pepper, in every Gash 5 then fill 
up the Dish with Claret, and put in two or three 
Blades of Mace, fet it over a Chafipg-dish of Coals, 
arid cover it clofe, and let it ftew for an Hour and 
half J but turn the Meat often : Then take off the 
Fat ^ put in a Handful of Capers, five or fix Onions 
flic'd, half a Dozen of hard Lettuce flic'd, and a 
Spoonful or two of Verjuice. Boil all thefe toge* 
ther, 'till the Meat is tender, and fove it up to 
Table with brown Bread and Sippets fi-y'd in But- 
ter. 



To carhonado^ broi/y or roafi Bee^ the Italian 
Fa/hion, 

HAving got Ribs of Beef, cut them into Steakes, 
and hack them: then fprinkle them with 
Rofe-Vinegar, and Elder- Vinegar, and fealbn them 
with Salt, Pepper, and Coriander-Seed j then lay 
them one upon another in a Dish, for an Hour, and 
broil them on a Gridiron, or toaft them before the 
Fire, and ferve them up with the Gravy that came 
from them, or the Gravy and Juice of Orange 
boil'd together. 



To 
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To make Beef CulRs. 

HAving roafted a Piece of Buttock of Beef very 
brown, cut off all. the brown Part, and beat it 
hot in a Mortar, with the Carcafes of Partridges, 
and any other Fowl that you have, and Crufts of 
Bread ^ then put it into a Stew-pan, with ftropg 
Gravy and good Broth 5 leafonit with Salt, Pep- 
per, Cloves, Thyme, iweet Bafil, and a Piece of 
green Lemon. Let thele have four or five Boilings 
up, then ftrain them for Ufe. 

To bake ^^^ like Red Deer, to he eaten cold. 

/^ U T Buttock of Beef long Ways with the 
^^ Grain, beat it well with a Rolling-pin, and 
broil it ^ when it is cold, lard it, and marinate it 
in Wine-Vinegar, Salt, Pepper, Cloves, Mace, and 
two or three Bay Leaves, for three or four Days 5 then 
bake it in Rye-Pafte, let it ftand 'till it is cold ; 
then fill it up with Butter, let it ftand for twelve 
or fourteen Days, and then eat it. 

A port Rib of Bed farced. 

WHEN the fliort Rib is almoft roafted, take 
fome of the Flesh out of the Middle, mincc 
it finall with Bacon^ Beef Sewet, fome Herbs, Spice, 
and good Garnitures 5 then farce the Rib betwixt 
the Skin and the Bone with it ; theo lew it up 
again, that the Meat may not fall into the Drip- 
ping Pan, , Garnish with Fricandos or Scotch- 
CoUops, in Form of larded Cutlets, with fried 
Bread ^ and when it is lervbd up at Table, the 
Skins are to be taken off, that the Meat may be 
eaten with a Spoon. 
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A Side Dljb of^^^^i Fillets. 

GE T Ibme Beef Fillets, or Slices larded, and 
marinated with Vinegar, Salt, Pepper, Cloves, 
Thyme, and Onions, let them be roafted leilurelv 
on a Spit, and then put into good Gravy, with 
TruflBies, and garnished with marinated Pigeons or 
Chickens. 

To ragoo Beef, fee the Chapter of Ragoos. 

Beef efcar lot. 

HAvinggotaBrifcuit of Beef, rub it all over 
with half a Pound of Bay-Salt, and a little 
white Salt mixed with it j then lay it in an earthen 
Pan or Pot, turn it every Day, and in fgur Days 
it will be red 5 then boil it four Hours very tender, 
and fcrve it with Savoys, or any Kind of Greens, 
or without, with picked raw Parfley all round. 

Beef^ fa Daub. . 

HAving got a Rump, or Buttock, of Beef, lard 
it, and force it, then pals it off brown ; 
Sut in fome Liquor, or Broth, and a Faggot of 
[erbs 5 ieafon with Pepper, Salt, Cloves, and 
Mace 5 ftove it four Hours 'very tender, and 
make a Ragoo of Morels, Truffles, Mushrooms, 
Sweetbreads, and Palates, and lay all over. Gar- 
nish with Petty Patties, and flick Atlets over. 

Beef a la Mode in Pieces. 

YO U muft take a Buttock, and cut it in 
two Pound Lumps, lard them with grols 
Lards iealbned 5 pals them off brown, and then 
- ftove them in good Liquor, or Broth, of fweet 
Herbs, as will juft cover the Meat 5 put in a fag- 
got, and lealbn with<^lovcs, Mace, Nutmeg, and 
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Salt 5 and when tender, skina all well, and lb 

fcrve away, hot or cold. 

Beef Olives. 

CU T a Rump of Beef into long Strealcs, cat 
them fquare, and wash them with lome Egg^ 
sind feafon them 5 lay on feme Force-Meat, and 
roll them, and tie them up fait, and either roaft 
them or ftove them tender. Sauce them with Sha- 
lots. Gravy, and Vinegar. 

A Hash of raw Beef 

A^ U T fome thin Slices of tender Bee^ and put 
V> them in a Stew-pan, with a little Water, a 
Bunch of Iweet Herbs, fome Leraon-peel,. an Oni- 
on, with fome Pepper, Salt, and fonae Nutmeg :; 
'<over thele dole, and let them ftew 'till they arc 
tender 5 then pour in a Glafi or two of Claret, and 
when it is warm, clear your Sauce of the Onion, 
Herbs, ^c. and thicken it \yith burnt Butter. It 
is an excellent Dish. Serve it hot, and garnish 
with Lemon diced, and red Beet-Roots, Capers, and 
iuch tike. 

Thin Beef Coilops HetoeJ. 

CU T raw Beef in thin Slices, as you w:ould do 
Veal for Scotch CoUops 5 lay them in a Didi, 
with a little Water, a Glafs of Wine, a Shalot, feme 
Pepper, and Salt, and a little Sweet Marjoram pow 
dered 5 then clap another Dish over that, having 
firft put a thin Slice or two of fat Bacon among 
your CoUops $ then let your Mefs ib as to reft 
on the Back of two Chains, and take fix Sheets 
of whited-brown Paper, and tear it in long Pieces, 
and then lighting one of them, hold it under the 
Dish 'till it burns out, then light another, and {6 
another, 'till all your Paper is burnt, and then your 
Stew will be enough, and fuU of Gravy. Some 
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will put in a little Mushfoom-Gravy, with the 
Water and the other Ingredients, which is a very 
good Way. 

Stewed Beef-Steakes. 

WHEN you haVe got Rump Beef-Steakes, 
feafon them with Pepper and Salt^ then lay 
them in the Pan, and pour in a litttle Water, then 
add a Bunch of fweet Herbs, a lew Cloves, an 
Anchovy, a little Verjuice, an Onion, and a little 
Lemon-peel, with a little Bit of Butter, or lat Bacon, 
and a Glais of White-Wine. Cover thefe dole, 
and Hew them gently, and when they are tender, 
Jpour away the Sauce, and ftrain it$ then take out 
the Steakes, and flour them, and fry them 5 and 
when you put them in the Bish, thicken the Sauce, 
and pour it over them. 

To fry Beef Steakes. 

F T E R they are well beaten with a Roller, fry 
^ them with half a Pint of .Ale 3 shred fome 
Onion/mall, and mix it with Salt 5 and ftrew them 
therewith. When they are fryed, take a little 
Onion, a Shalot, Thyme, P^rdey, and Savoury, 
and chop them very imall 5 add lome grated Nut- 
ttieiT, then roll tip a Piece of Butter in Flour, and 
shake it up very thick, and fcrve it up. 

Another Way. 

CUT the Beef into Steakes, beat them with the 
Back of the shredding Knife^ then put only 
the Lean into a Frying-pan with juft fo much But- 
ter as will moifteh the Pan j fet them on a gentle 
Fire, turning them often j and as the Gravy runs 
from them, keep pouring it out ; then fry the Fat by 
itfcl^ and lay it on the Lean 3 then put a litrie An- 
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chovyj Onion, Nutoieg, Pepper, and Claret in thtf 
Gravy, and ftew it a little. 

A Side Df/Jb of a Piece of Beef with Cucumbers. 

RO A S T a good Piece of tender Beef larded, 
or covered with thin Bards of Bacon, and 
tvrap'd up in Papery when it is roafted, cut it into 
Fillet^, or thin Slices, and lay them in a Difh ; 
then let fome Cucumbers be diced and marinated^ 
then Iqueeze them, and put them into a Stew-pan 
with lome Lard, and ftew them well 5 then drain 
off all the Lard, and put in a little Flourj and tofi 
them up again a little while 5 then foak them in 
good Gravy, and add fome Thickening Liquor to 
make the Ingredients incorpoi'ate well together, a 
Spoonful of Gammon Eflence is vety good for 
that Purpole, put to it a little Verjuice or Vine- 
gar, and let not the Fillets boil too long, left they 
grow hard. Gamilh with fried Bread, Marinadesg 
or Riflbles, and ferve them hot to Table. 

To drefs a huttock of Beefi 

LA R. D your Buttock with Gammon and othet 
Bacon, well feafoned with Salt, Pepper^ 
Cloves, Cinnamon, Coriander-Seed, and grated 
Nutmeg 5 alfo Onions, Parfley, Sii^Iots, all mixec! 
together. Let as much of tnele, as you can. be 
fluffed into the Bacon, and lard the Buttock toth 
on the Top and underneath ^ then feafon it again 
with all your Ingredients, and put it into a Stew- 

f»an to be marinated a little while with Onions, Gafr 
ick, Shalots, Parfley, Iweet Bafil, Thyme, Sliced 
of Lemons, Verjuice, and a little Broth. Let it 
lie in thefe two Hours, then put it in a Napkin with 
thin Slices ofa Bcon, wrapping it up dole, io that 
no Fat may enter. Put a Plate in the Bottom of 

tb« 
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the Pot, to keep the Napkin and Meat from being 
burnt to the Bottom, and boil it in the Evening 
againft the next Dav. To feafon it, you may put 
in about two Pound of leaf Fat of a Hog's BeUy, 
or of Beef Sewet, putting in fome White-Wine, 
Verjuice, Salt, long. Pepper, Ginger, Cinnamon, 
Nutmeg, Slices of Lemon, Onion, Parfley, Bay 
Leaves, fweet Bafil, and whole Coriander, Annis, 
and Fennel 5 when all thefe are put into the Pot, 
let it be covered very dofe, and let the Beef be 
ftew'd very gently 5 and when it is enough, let it 
cool in its own Fat i then make a Godivoe, put it 
into the Difti in which the Piece of Beef is to be 
drefled $ then cover it with the fame Godivoe, and 
then put it into the Oven for an Hour. Before you 
ferve it up, prepare a well feafoned Beef-Cullis, 
and make a round Hole in the Top of the Godi- 
voe, and pour in your Cullis lb that it may pene- 
trate into every Part, and the Juice of a Lemon 
upjon that* This Beef may be lerved up cold in 
thin Slices inftead of Beef ^ /a Royal. 

To roafi a Fillet ff Beef. 

THIS Fillet lies only in the Infide of the Sir- 
loin next to the Chine, and is the tender- 
eft Part of the Ox ; fpit this on a fmall Spit, and 
do not run it thro' the beft of the Meat j roaft it 
gently, and bafte it with Butter 5 catch the Gravy 
in a Difh whilft the Beef is roaftingj in the mean 
Time make a Saucer for it with Iweet Hetbs and 
Parlley ihred fmall, thp Tolks of three or four 
Eggs, an Onion, and .fome Orange-peel minc'd: 
Put thefe into Iweet Butter, Gravy, a Spoonful or 
two of ftrong Broth and Vinegar; ftew them all 
together, then put your Beef into it, and lerve ft 
hot up to the Table. 

NOIX. S ' n 
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To make a Bcc( Hotch-pot. 
A K E a Brifcuit-Rand of BeefJ fatBC Mut- 
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ton, and Veal, boil them toeether in a good 
Quantity of Water, skim it well, then mince Cab- 
bage, and fweet Herbs, and (lice Carrots, and put 
in, iealbn with Salt and Pepper -y let them boil 'till 
they are almoft a Jelly, then ferve them up on 
Sippets. 

Beefsteaks yof/ej: 

TAKE three or four large Beef Steaks, and 
flat them with a Cleaver. Make a Farce 
with the Flelh of a Capon, fome of a Fillet of Veal, 
and fome Gammon of Bacon, both Fat and Lean 5 
add to this the Fat of a Loin of Veal, Sweet- 
breads, young Onions, Parlley, Muftirooms, and 
Truffles, the Yolks of four Eggs, with a little 
Creamy fcalbn all thefe with Spice and Herbs, 
and halh them, then ftrew th^m on your Slices of 
Beef, and roll it up very handjfomely that they, 
may be firm and of good Size. Then let them 
ftew a good while. When they are enough, take 
them up, and drain away the Fat very well, then 
flit them in two, and lay them in a Difh^ the cut 
Sides uppermolh You may put to them a Ragoo, 
or a good Cullis, as you pleale. 

To Jiew a Rump of Bee£ 

HAving boiled it 'till it is more than half e- 
nough, take it up, and peel off the Skin 5 
take Salt, Pepper, beaten Mace, grated Nutmeg, 
Paffley, Marjoram, Savoury and Thyme ftired, 
and ftuflf them in large Holes thro' the Fat 5 and 
lay the reft of the Sealoning all over the Top, and 
Ipread over it the Yolk of one or two Eggs to 
bind it on. Save the Gravy that runs out while 
yoii sLvc /luffing it, and put to if a Pin^ of Cla- 
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ret, and fame Vinegar 5 put it into a deep Pan, io 
fit for it, that the Liquor will fill it up to the 
Tap 5 let it bake for two Hours, then put it into a 
Dilh, and pour the Liquor it was baked in all 
over it 

Another Way. 

CU T Beef Steaks off from the Rump, half 
broil them, then feafon them high, and put 
them into a Stew-pan, and cover them with Gravy 5 
foU a Piece of Butter in Flour, put it in, add the 
Yolk of an Egg, and ferve them up. 

Another Way. 

GE T an Oval Stew-pan, with a dofe Cover, 
lay in a Rump of Beef, but cut off the 
Bone, cover the Beet with Water, put in a Spoon- 
fcl of whole Pepper, two Onions, a Bunch of 
fweet Marjoram, Savoury, Thyme, and Parfley, 
half a Pint of Vinegar^ a Pint of Claret, and lea- 
fcn it with Salt ^ fet it on the Stove, clofe cover- 
ed, to ftew four Hours, ihaking it fonnketimes, and 
turning it four or five Times 3 if it be too dry, 
pour in warm Water 5 make Gravy as for Soop, 
and put in three Quarts of it 5 keep it ftewing 'till 
Dinner is near ready, then ftew twelve Turnips, cut 
the brpad Way in tour Slices, and flour them well, 
and fi'y them at twice in boiling Beef-Sewet, and 
drain them. When the Beef is tender, put it dry 
in a Di/h, and put the Turnips into the Gravy 5 
Aiake them togetner, and let them heat over the 
Fire, and pour it over the Beef 5 melt two Ounces 
of Butter in the Sauce-pan where you fliook up 
your Turnips, and a little Gravy, and pour all* 
over the BecfJ and ferve it. 
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Portugal Beef. 

BROWN the Thin of a Rump of Beef in a 
Pan of brown Butter, and force the Lean of 
it with Sewet, Bacon, boiled Chefiiuts, Anchovies, 
an Onion, and feafon it ^ flew it in a Pan of ftrong 
Broth, and make for it a Ragoo of Gravy, pickled 
Gerkins, and boiled Chefiiuts 5 thicken it with 
brown Butter, and garnifh it with diced Lemon. 

To flevo a Rumpy or fat End of a Brifcuit of Bee^ 
the French Way. 

AFTER having boiled a Rump of Beef skim 
it clean, let it be clo^ covered, and ftewed 
for an Hour; then put to it Salt, whole Pepper, 
Cloves, and Mace, flafh the Meat with a Knife to 
let out the Gravy ; then put in fome Qaret, and 
five or fix lliced Onions ; when they have boiled 
an Hour, put in fome Capers, or a Handful of 
Broom Buds, and having boiled half a Dozen Cab- 
bage Lettuces in Water, put them into your Meat, 
with two or three SpoonniU of Wine Vinegar, and 
as much Verjuice : Let all ftew together 'till the 
Meat is tender, then put Sippets of French Bread in 
the Difh, and difh it on them 5 take the Fat ofif 
the Broth, and ftick it with fried Bread. 

To flcxQ a Fillet <?/Beef the Italian Fajbion. 

' A K E the Skins and Sinews from a Fillet of 
Beef, put it into a Bowl with White-Wine, 
crufti it in it and wafli it well 5 then ftrew upon it 
a little Pepper, and a Powder called the Italian 
Taniava (which is made of one Ounce of Corian- 
der Seed, half an Ounce of Fennel-Seed, half an 
Ounce of Annifeed, an Ounce of Cinnamon, and 
an Oiincv: of Cloves, beaten into a grols Powder, 
M/irh \\ little Powder of Winter Savoury ; thele all 
A-epr in *a Glals ViaV) aud 3^^ mvicK Salt as' will 
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leafon it ; mingle them all well together and put in 
as much White-Wjne as will cover it 5 put a feoard 
on it to keep it down, and let it lie in Steep for two 
Nights and a Day 5 then take it out, and put it 
into a Stew-pan with fome good Broth that is 
lalt, but none of the Pickle 5 put in whole Cloves, and 
Mace, cover it dole, let it ftew 'till it is tender, then 
ferve it with as much of the Broth as will cover it. ' 

7b flexo Beef in Gobbets the French Fashion. 

GE T any Piece of Beef, except the Leg, cut 
it in Pieces as big as Pullet's Eggs, both of 
^Fat and Lean ^ ftew it in a Stew-pan with Water, 
skim it clean, and when it has boiled an Hour, 
put in Salt, whole Pepper, Cloves, and Mace, Car- 
rots', Turnips, Parlhips, and whole Onions, cover 
it dole, and let it ftew 'till it is tender, putting 
in, half an Hour before it is enough, Parfley, 
Thyme, fweet Marjoram, Spinage, Sorrel, and 
Winter Savoury, and fome Claret 5 then di/li it 
on Sippets, and lerve it to Table hot : Garnilh 
with Barberries, Grapes, or Goofeberries. 

Olives of Beefjiewed and roafted. 

CU T Slices off a Buttock of Beef as broad as 
your Hand, hack them with the Back of a* 
Knife, lard them with fmall Lard, and leaion them 
with Salt, Pepper, and Nutmeg j then make a 
Farce of the Yolks of hard Eggs, Beef-Sewet, or 
Lard, fweet Herbs, Thyme, and Onions, all 
minced Imall, Barberries, Grapes, or Goofeber- 
ries, minced fmall, and lealbned with Salt, and 
the former Spices; mix thefe well together, and 
lay it on the Slices of Beef, roll them up round 
with Ibme Caul of Mutton or Veal ; bake them, or 
roaft them, then put them into a Stew-pan with 
fome Butter, blow the Fat from the Gravy, and 
and put .the Gravy into the Stew-pan ^ and havuv^L^ 
S ^ \^ 
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in the mean Time, blanch'd and boiled Artichokes, 
Potatoes, or Skirrets in Claret, put thena into your 
Meat, difh them on Sippets, and lerve them 
with Slices of Orange, Lemon, Barberries, and 
Grapes, or Goofeberries. 

A Way of eating cold boiled Beef* 

SLice your Beef as thin as poffible, and alfo an 
Onion or Shalot, then iqueeze on it the Juice 
of a Lemon or two, and beat all together between 
two Plates as you do Cucumbers 3 when it is well 
beaten, and taftes fharp of the Lemon, put it 
into a deep Difh, pick out the Onion, andT pour 
Oil on it, fhred fome Parfley and ftrew over it 5 
gamilb it with Lemon, and ferve it up. 

Tofiem a Leg rf Beef. 

YO U muft break it, then put to it two or three 
Quarts of Water, Salt, whole Pepper, ^nd a 
Bundle of fweet Herbs 5 » then let it ftew for leven 
or eight Hours ; then pour out all, both Meat and 
Broth into a Pan, and let it ftand 'till the next Day 5 
then fet it on the Fire agair>, and put in a Quart of 
Ale, and let it boil about half an Hour 5 then take 
it off, and put it in a Difh with Toafts upon it. 

Beef Royal. 

TA K E a Surloin, or large Rump of Beef 5 
bone it and beat it very well $ then iealbn it 
with Salt, Pepper, Nutmeg, Cloves, and Mace, 
with Lemon-peel, Thj^me, Savoury, and Marjoram f 
then lard the Meat quite through with large Pieces 
of Bacon ^ in the mean time, make a ftrong Broth 
of the Bones 3 then put into your Stew-pan a good 
deal of fweet Butter and brown it 5 then put in the 
Meat and brown it on both Sides ^ then pour in the 
Liquor with the Butter^ put; in two Bay-Leaves, fix 
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Truffles^ Ox Palates, or Sweetbreads pull'd in Pieces^ 
and cover the Stew-pan dole, letting it ftew 'till jt 
is tender^ then take it out and Icum off all the Fat j 
then pour in a Pint of Claret, and put in three An- 
chovies 3 then put the Beef in again to be made 
thoroughly hot, and add what Pickles you have with 

Si^'d Oyftersj thicken your Sauce and pour aver the 
eat, and fend it up. It is to be eaten hot or cold. 

To ragoo a Piece of Beef. 

AFTER larding the hinder Part of a Buttock 
of Beef with thick Lardoons of Bacon, put 
it into a Stew-pan with fome Slices of Bacon at the 
Bottom 5 fealon with Salt, Pepper, Nutmegs, 
Cloves, and iweet Herbs :, cover it with Bards of 
.Bacon 5 put in two Pounds of good Lard 5 cover 
your Pan and ftew it gently between two Fires for 
twelve Hours, then put in a little Brandy. Garnifli 
with Pickles and ferve it up. 

Beef rt la Vintagrette. 

GE T a large Slice of Beef^ three Inches thick, 
moft lean, from the Buttock, or elfewhere^ 
ftew it with Water and a Glafs of White- Wine, 
feafon'd wkh Salt, Pepper, Cloves, a Faggot of 
Herbs, and a Bay-Leatj let it boil *till moft of the 
Liquor is boiled away j then fet it a cooling,^ and 
when it is cold, ferve it up, with Slices of Lemon 
and a little Vinegar. 

Tofoufe Beef. 

GET either Buttock, Chuck, or Brifcuit of 
Beef 5 fealon them with Salt and Pepper for 
four Days ; then roll them up as even as you can 5 
then tie a Cloth faft about it, and boil it in Water 
and Salt 'till it be tender 5 then take it up and Ibulc 
it in Water, Vinegar, a little White- Wine, and 
S \ '^^\ 
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Salt 5 then put it into a Hoop Frame, to fafhioh it 
round and upright 5 then dry it in Ibnie ftnoaky 
Place, or in the Air. When you uie it, cut it out 
in Slices, and ferve it up with Sugar and Muftard. 

To make Dutch Beef. 

GE T eight Pounds of Buttock of Beef, with- 
out Bone, and rub it all over with about fix 
Ounces of coarle Sugar, let it lie two Days, then 
wipe it a little, then take a Pint of white Salt, a 
Pint of Saltrpetre, and fix Ounces of Salt-petre 
beaten, and rub it well into the Beef 5 then let it 
lie for three Weeks, turning and rubbing it every 
Day ; then lew it up in a Cloth, and hang it up in 
the Chimney to dry ; let it be tum'd uphde down 
every Day, that the Brine do not fettle 5 afterwards 
boil it in Pump- Water 'till it is very tender. 

Another Way to dry Beef after the Dutch Manner. 

CU T the beft Part of the Buttock of a fat Ox 
into what Shapes you pleafe, then take a Quart 
of Petre Salt, and as much good Bay-Salt, as will 
fait it very well, and let it Sand in a cold Cellar 
ten Days in Salt, in which Time you mull turn it 
and rub in the Salt; then take it out 01 the Brine, 
and hang it in a Chimney, where a Wood-Fire is 
kept, for a Month 5 in which time it will be dry, 
and will keep a Twelve-Month. When you eat it, 
boil it tender, and when cold, cut it in thin Shivers, 
and eat it with Vinegar, Bread and Butter. 

Palates of Beef^ en gratin. 

SOME rafped Parmelan being; put in the Bottom 
of your Difh, with a little Cullis, put in your 
Palates, pour feme Cullis, and ftrew fome Parme- 
i&x3 over tiiem, then lend your Diih to the Oven to 
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^et a Colour, and when that is done, add ibme £f* 
icnce of Ham and Juice of Lemon* 

Fillets of Beef after the Indian Way. 

PRepare a Fillet of Beef, lard it with middling 
Bacon, and flice it on the Side it is not larded ^ 
then marinate your Fillet during two Hours, with 
Salt, Pepper, Iweet Herbs, Ganick cut Imall, the 
Juice of two, Lemons, and a Glals of good Oil. 
Put your marinated Fillet, wrap'd up in Paper, upon 
a S.kewer, tie this to the Spit and bafte it with your 
Marinade, which muft be mixed with a Glals of 
White-Wine. Tour Fillet being done, take off the 
Paper, dilh it up with Sauce, and ferve it hot for 
a farft Courfe. 

yt Dutch Way of drejjing Beef called^ Pater-Stuck- 
Gheroockt. 

IT is a Brifcuit of Beef fbaked eight Days in 
Brine, and then hung up for three Months. It is 
then to be wafhed in leveral Waters to get the Salt 
out, and lulled with Cauliflowers, Cabbage, Spi- 
nage, and thickened Butter fervcd with it. It may 
be likewife ftewed with Carrots. 

Roaft-Beef with a Salpicon. 

A Salpicon is a Sort of Ragoo, fo called, and is 
ufcd in great Difhes of roaft Meat, in the firft Courle, 
fuch as Chines of Beef, or Mutton, Barons of Beef, 
and Quarters of Mutton, or Veal, (^^ It is made as 
follows : 

PRepare fome Cucumbers, cut them in Dice, and 
lay them in a Difti^to marinate in Vinegar, 
Pepper, and Salt, and an Onion or two, cut in 
Slices^ cut lome of the Lean of a Ham of Bacon in 
Dice 5 take Ibme Mufhrooms and Truffles, the 
Breafts of Pullets, fat Livers and Veal Sweetbreads. 
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■Squeeze the 'Cucumbers^ tofi them up in a Saucc*- 
pan over a Stove with a little melted Bacon 5 moift- 
en them with Gravy, and let them fimmer in it 
over a gentle Fire 5 then takie the Fat clean off: 
Set over a Strove another Sauce-pan with a litde 
melted Bacon, into which put the Ham you had 
•cut in Dice, a few Gives and a little Pardey. Mince 
the Mufhrooms, Truffles, and Sweetbreads, and 
■loft up all the Ingredients together, and thenmoifteto 
thiirti w jth Ibme Gravy, feafon them with Pepper, 
S4.It, and a Bunch of Herbs 5 and when they have 
fimmer'd awhile in it,take off all theFat^ when they 
are almoft enough, put to them the fat Livers, and 
the Breafts of your Pullets cut in Dice 3 then bind 
your Salpicon with Ibme CuUis of Veal and Ham, 
and fome Effi^nce of Ham. When the Cucumbers 
arc ready, bind them likewife with the fame CuUis, 
and put the whole into the lame Sauce-pan, thai is 
CO fay, put the Ragoo of Cucumbers into the Sal- 
picon. 

:. Make a Hole in your Piece of Roaft-Meat, in the 
Part you think moft convenient 5 for Example^ if 
it be a (garter of Veal, or Mutton, make it in the 
Leg, and having taken out the Flefh, that may 
lerve for Ibme other Ufe, put the Salpicon in the 
Room of it. 
A Salpicon may be ferved in a Diih by itfelf. 

To roafi a Tongue and Udder. 

BO I L the Tongue a little, blanch it, and lard 
it with Bacon, the Length of an Inch, being 
jrft fealoned with Nutmeg, Pepper, and Cinnamon, 
and fluff the Udder full of Cloves ^ then fpit and 
roaft them, bafte them with fweet Butter, and lerve 
them up with Claret Sauce. Garnilh with fliced 
Lemon. 
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Tongues tpith forced Udders roajled. 

YO U muft firft boil off your Ox Tongues, and 
your Udders, then make a good Forced-Meat 
With Veal j and as for your Tongues, you muft 
lard them, and your Udders you muft raile in the 
Infide, and fit them with Forced-Meat, waftiing the 
Infide with the Yolk of an Egg; then tie the Ends 
dole, fpit and roaft them : Make a Sauce with 
Syrrup of Claret or Gravy. You may draw the 
Udders on the Top with Lemon-peel and Thyme. ' 

Ox Tongues a la Mode. 

HAving large Ox Tonguc:s, boil them tender,, 
then blanch them, take the Skin off) and 
lard them on both Sides, leaving the Middle, then 
brown them off, and ftove them one Hour in good 
Gravy and Broth 5 fealon with Spice and- a Faggot 
of Herbs, and put in lome Morels, Truffles, Mum- 
rooms, Sweetbreads, and Artichoke Bottoms 5 then 
.skim off the Fat, and ferve them either hot or 
cold. 

Neats Tongues a la Braife. 

CU Taway the Roots of the Tongues, anJ then 
put them into boiling Water, that you inay 
take off the Skin as clear as poflible ; lard them 
with large Bits of raw Gammon of Bacon well 
lealbned: Then take a Boiler, and cover the Bot- 
tom of it with Bards of Bacon^ and Slices of Beef 
well beaten : Lay in your Tongues with diced Oni- 
ons, and all forts of Iweet Herbs and Spices, and 
leafonthem belulcs, with Pepper and Salt 5 cover 
tliem befides with Slices of Beef and Bacon, in the 
fame Manner as under them, fo that they may be 
entirely wrapped up in them 5 put them to ftew 
a la Braife^ with Fire over and under : You muft' 
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keep them fo eight or ten Hours, that they may be 
thoroughly done : After which, you muft have in 
Readinds a good Cullis of Mulhrooms, or fomic 
other good Ragoo, with all Sorts of Ingredients, as 
Mufhrooms, Morels, Truffles, Sweetbreads, ^c. 
Having taken up your Tongues, you drain them,' 
and take off the Fat j then lay them in a Difti, 
and your Ragoo over them 5 if you would garnilh 
the Difh, you may cut one of the Tongues in 
Slices, or elfe garnifh it with Fricando's, all ferved 
verv warm. 

Calves Tongues are fometimes drefled in the lame 
Manner 5 and if you will, they may 1>e farced 
without larding, and ferved up with the lame 
Ragoo. 

To boil a Neat's Tongue. 

LE T your Tongue be falted three or four Days, 
boil it in fair Water, and ferve it with Brewis, 
with boiled Turnips, and Onions 5 run it over with 
beaten Butter 5 Icrve it on carved Sippets, with 
Barberries, Goofeberries, or Grapes, and lerve it 
with what Sauce you pleafe. 

Tfi frtcafey Hcsits Tongues. 

WHEN you have boiled your Tongues ten- 
der, cut them into thin Slices, and fry them 
in frefh Butter j then pour out the Butter, and put 
in ftrong Broth, or Gravy, feafbn with Salt, Pep- 
per, Nutmeg, Thyme, Savoury, Marjoram, and Par- 
lley chopped Imall ; when theie have ftewed toge- 
ther a while, diffolve Yolks of Eggs in White- 
Wine Vinegar, or Grape Verjuice, and put them 
ir} with whole Grapes, or Barberries, thicken with 
grated Manchet, or Almond-pafte (trained, and 
lometimes put Saffron to it. 

After the fame Manner you may fricaley any 
Udder, being tender boiled. 
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To ha/b a Neat's Tongue, or any other Tongue. 

LE T your Tongue be ftcfh, boil it tender, fet 
it by to be cold j theo cut it into thin Slices, 
fry it in Butter, put to it ftrong Broth, Salt, Nut- 
toeg grated, the Yolks' of Eggs, Saflfron, Cloves, 
and Mace, Ibme Verjuice, and Grapes 5 when the 
Tongue is done, dilh it on Sippets. 

To roafi a Neat's Tongue. 
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O U muft boil a Neat's Tongue tender, peel 
_ the Skin, fet it by 'till it is cold, cut a Hole 
in the Root-end of it ^ take out fome of the Meat, 
mince it with Beef-Sewet and Pippin, and the 
Yolks of hard Eggs $ fealbn it with Salt, beaten 
Ginger, Thyme, and SavQury ihred finally fill 
the Tongue with this Farce, and cover the End 
with a Piece of a Caul of Veal, or Mutton, lard the 
Tongue, and roaft it 5 make a Sauce for it with But- 
ter, Juice of Oranges, and Nutmeg grated 5 gami/h 
with Barberries, and Slices gf Lemon, and lerve 
it up. 

To ftexv a Neat's Tongue whole. 

TAK E a Neat's Tongue raw and fre/h, let it 
a Hewing between two Difhes, in ftrong 
Broth and White-Wine, with Salt, whole Pepper, 
whole Cloves, and Mace, Turnips, Carrots, or 
any other Roots cut, and fome Capers 5 let thefe 
over a gentle Fire, and let them ftew gently for 
two or three Hours 5 then take up your Tongue, 
blanch it, put Ibme Marrow to it, let it have a 
Walm or two, and lerve it on carv'd Sippets ; gar- 
nifh with minced Lemon, Barberries, or. Grapes, 
run it over with beaten Butter 5 garnilh with fearfed 
Manchet, and ferve it up hot. 

Another 
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Anotbet' Way. 

YOU muft boil it in Water with a little Salt; 
and a Faggot of iWeet Herbs : When it is 
^Imoft enough, cut oflTthe Root, take off the Skw, 
and lard it with long Bits of Bacon, then lay ifi 
down to the Fire, a«d while it is roafting bafte it 
with Butter, Salt, Pepper, and Vinegar. Vv hen it is 
roafted, cut it in large Slices, and tols'it up in a Stew- 

fan with a Ramolade made of Anchovies Capers, 
arfley, and Onions, fhred very fmall : Then tofi 
all up in good Beef Gravy, with Salt, Pepper, a 
few Rocamboles, and a Drop of Vinegar, and? 
ftrve it for the firft Courfe. 

We ferve it likewife after having cut in it Slices^ 
with a Ragoo of MufhroonB, Sweetbreads, Arti- 
choke-Bottoms, Salt, Pepper, Butter, or melted 
Bacon: We fet it a jGmmering in this Ragoo, and 
fo ferve it, but obferve, that when we ferve it this* 
Way, we ufc no Vinegar in bailing it but only 
Butter. 

Calves Tongues are dreffed in the lattoe Manner, 
and may be lerved whole, either with a Pohrade^ or 
a Iweet Sauce. 

To make a Sauce Poivrade. 

PU T Souie Vinegar into a Sauce-pan with a 
little Veal-Gravy, one whole Leek, an Onion 
cut in Slices, and two or three Slices of Lemony 
fealbn it with Pepper, and Salt, and when it is 
boiled ftrain it thro' a Sieve, pour it into a Porrin- 
ger, and ferve it hot. 
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Te bake Ox-Cheeks. 

BONE them, pick out the Balls of the Eyes, 
cleanfe the Mouth, foak them, wafh out the 
Blood, wipe them dry with a Cloth, fcafon them 
with Salt, Pepper, and Nutmeg, put them into an 
earthen Pan with three or four large Onions, Mace, 
and Cloves 5 lay the Jaw Bones on the Top of the 
Meat, then put in half a Pint of Water and half a. 
Pint of Claret ^ cover the Pan with coarie Pafte, 
ind bake it. Serve it on fiy'd Greens, and run it 
over with beaten Butter. 

To hoil an Ox-Cheek to he eaten cold. 

BONE your Ox-Cheek well, then lay it to 
fteep in White-Wine for twelve Hours, then 
feafon it with Salt, Pepper, Nutmegs, Cloves, and 
Mace, roll it up, tie it tight with Tape, boil it in 
Water, Salt, and Vinegar, 'till it is very tenderj 
preis it hard, and, when it is cold, cut it into Slices, 
and ferve it up with Oil and Vinegar. 

Another Way. 

BONE your Cheeks, lay them in fbak for four 
or five Hours, then warn and pick them very 
clean, pare off the Roof of the Mouth, -and pick 
out the Balls of the Eyes, fluff them with Beef- 
Sewet, hard Eggs, Salt, Pepper, Fat, and fweet 
Herbs, mingle all together, and ftufif them on the . 
Infide, skewer both the Sides of the Head together^ 
and boil them among other Beef ^ when they are 
tender, ferve them on Brewis with interlarded Ba- 
con, and Bolognia Saufages, or Pork Links laid on 

the 
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the Cheeks, cut the Bacon into thirt Slices,' and 
feve them with Saucers of Mitftard or green Sauce. 

To Marinate Ox-Gheeks. 

BONE your Ox-Cheeks, then either roaft 
.them, or ftew them with Red-Wine, and 
Wine- Vinegar, leafon'd with Salt, Pepper, and 
flic'd Nutmeg 5 ftew them 'till they are tender, 
then take them up, and put to the Liquor you 
ftewed them in a Quart of White-Wine, and a 
Quart of Wine- Vinegar, and Sage, Parfley, Iweet 
Marjoram, Thyme, a Bunch of Rolemary, and 
Bay-Leaves, tie them up tight together; add Salt, 
whole Pepper, Nutmegs, and Ginger flic'd, Cloves, 
and large Mace ^ boil all thefe together 5 put the 
Cheeks into a Veflel, and pour the Liquor upon 
them, lay on them fome Slices of Lemon, cover 
them very clofe and keep them for Ufe. 

Tofrtcafey Ox Palates. 

AFter having boiled your Ox Palates *till they 
are very tender, blanch and pare them clean, 
then leafon tnem with Salt, Pepper, Nutmeg, and 
Cloves, beaten fine, add fome grated Bread 9 then 
fry them in Butter, brown on both Sides, then difh 
them 5 diflblve two or three Anchovies in Mutton^ 
Gravy, and pour to them 5 grate a little Nutmeg, 
and fqueeze a little Lemon into the Sauce, and ierve 
them up. 

To marinate Palates, Nofes, and Lips. 

AFter having boiled them tender, blanch them* 
then fry them in clarified Butter, or fweet 
Oil': Make for them a Pickle with Wine Vinegar, 
and White-Wine, Salt, whole Pepper, Nutmeg, 
and Ginger diced, large Mace,, and Cloves ; add a 
Faggot of fweet Herbs, as Sage, Parfley, Savoury, 
fwcei Marjoram, Thyme, Rofemary, and Bay- 



iicaves ;. boil them all t&gcthcr. Spices and Herbs, 

Sut the Palates, Lips, and Noles m a Veflel, pour 
11$ Nfiu-inade' to them 9 add Slices of Lemony 
and cover thentdofe for Ufe. When you fcrvc theM, 
do it in ^ Difh widi Sallad Oil. 

To roaff Ox-Palate«. 

HAVihg boiled your Palates tender, blandi thenv. 
cut them into Slices about two Inches long^ 
lard half of them with imall Lardoons5 then having 
drawn, fcalded, and trufled Pigeons, and Qiicken- 
peepeis, lard half of them, Ipit them on a Bird-^ 
roiit, Puttinp i Slice 6f interlarded Badon, and a 
&ige-Iieaf betwixt every Birdt^ take alio Cock^ 
Cofmbs and Stones, and LamB-ubnes parboiled' and 
blanch'd, large OyAers parboiled, and larded witk 
finall LardoOn^ of Bacon, Sage, and intetlarded 
Jiacon,' fpit them' with yOtfr Oi-Puates on afnkll 
Spit, with a Bit of Bacon aftd a Sage-Leaf betwetnc 
theni^ &en beat up the Tdte of £ggi with Salt^- 
Miitnl^ Tbyniej and Rofenary fh^d very fmalL 
ttid grated Manchet^ and when Aey are li6t at th«^ 
l^ire, bafte theni often: In die itiean time, prtgit€ 
Articbbke-bottctes, boiPd, qttarterM, and tfy'd,- 
dipp'd in Biitter and kept wStfftf, aind alfo Miuton^ 
dipp'ci in Butter and frV^d : Then rub thelHfh wit!? 
a Qove of Garlick, pile up the Bowls in the Middto 
6f theDirti upon one another^ the roaftedMatei^ 
rials round about £ then lay the ftlates'by-themlelves,- 
the Lamb-ftones oy themlelvcs; the Oocks Crnnbij 
and Stones by themlelves, thie fry*d Marro^ ana 
Artichokes by themfclves, and the Sweetbreads bj^ 
themfelvesj then having prepared a Sauce of Claret,; 
Gravy, Oyfter-Liguor, with a Couple of diflblv*cl 
Anchovies, Iweet Butter, Salt, and an Onion flit 6i 
quartered, giving it a Walm or two over the Fire,, 
put in three of fcur Slices of Oradges, pour it on, and 
garnifliit with Orangi?s and Lemons lliccd^ 
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c ' Tofteip Ox-Palates, Lips, tf»^Nofes. 

BOIL, them, blanch them, 'ciii; them intb Bit|- 
about the Bignefe of a Shillings put theni in- 
tb an earthen Pipkin with, ftrong wbth and White- 
Wine 5 add raw Calves-Ud<iers, Veal Sweetbreacfe, 
Saufages, and Sparrows or Larks, or other Iniall 
Bird^ . Anchovips, or Potatoes boil'd^. leaiba, 
with Salt; two or three whole Cloves, large Maice^ 
fisi^ll pickled Cucumbers 5 add alfo Marrow, But- 
tsfefV Grapes, Barberries or Gopfeberrie^" and the 
X^i^ of hard pggs: Let; all tfel^ fte\v t(^ethef ' 
•rHJtfcrtder, then tenre thiTOVup6n'T6altsb'f Fr^wbi* 
BtJAii^ atidSKcesof .tiemonj youmay tHickin thi 
Brdft VitH Yolks of^gjgs fl^raihed witl\ V^julce. . " 

^'\" . ToptW^OxJP^iucs. / ' '. ^^: 

^.yi/j; .. ■. *. c ^:: J. ■ ; » . - • y\: ■ i: 

^it> A K E your JP^Jajtf^/^ vwafli: rfi«n. weU 

r JL / with Salt an4 W^ter, ,and iputth^m in /a. Pip^. 
kin with Water ^nd ionae Sab, . and when: they art 
rtady to bpi], Icumtbcm vety. yveUi: ^ pi^inta 
^rn. whole Pe^r^ .rCk>ve% an4 Jyia<;e, as m^cb as 
will give them .a quick; Tafte-: When they ^fboil'd 
tender, which >;(^ill require four or five. Hoac^ peel 
^fjn and ^ut them i^ ioti^l Pieces, and Jetf theni. 
^oolj then make tb? ;Picicl/e of White- Wine iVine- 
gar, and, as much White-Winej boil the Pickle, 
and put in. the Spice that was boiled in the Palates, 
with a Uctle p3ore:.fieli[i; Put in- fix or feven Bay- 
fiCaves, and letin^th Pickle and Palates be cold be- 
^r^ you pmt then? together $ then keep them for 

yfe. 
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to drefs a Leg of Mutton a la Roy ale. 

HAving tak£n off the I^at, and the Fle/h aitd 
Skin that' is about the Shank Bone, lard thrf 
Leg with large Lardbons well feafoned ; lard like^ 
wile, at theferfieTiftie, a round Piece ^f a Buttock* 
of-'Beefi' qr'of a Leg of Veal 3 then (ealon all this 
Vefy vi^eH, drudge it: with* Floor, aiid put ititlt^ 
boping Hdg's Lard to give ita'Col<]tir : Then'jfil 
it into a Pot with all Sc)rts^df'-fevou|*y Herb^J an 
OfAon or two ftuck with Qbvev and 'jput in fotoii 
Brt>th or Watery cover the* P6tr= very cfofe,' ^rf let 
it boil two H6utSj mean AVhite get rdady ialRkgoc^ 
of ! Muftirpbnid^ Trtiffes; A^rjigus Tops, ;Arti-* 
dteke Botton^ and Veal Swcietbreads, .to^ 'Wl^icH 

i)ut a good Cullis. . Tate lip ydur Leg of Muttonj 
ay it in a Difh, and cut your Piece of Bee!} bf 
Veal, into Slices^ toimake a- Rim round your Mut- 
ton 5 pour the Kagoo hot upon it) and.fo ferv^ 
away.; » '\ ' rt 

Shoulder of Mutton in EptgratH* '- 

TA K E a Shoulder of Mutton and toaft it^ 
take off the Skin as neatly as you can, about 
the Thickiiefi of a Crown, leaving the Shank 
5one to it 5 then take the Meat and cut it in foall 
diin Slices, the Bignefs of a Shilling j then put it 
in a Cullis that is well feaibn'd, and take Care not to 
let it boil 5 then take the Skin bf your Shoulder of 
Mutton, andput Ibme Crunibs of Bread, with fweet 
Herbs, over it, and put it on the Gridiron, and 
when it has taken Colour, lee that your Hafh be 
well feafon^dj difh it up, putting on the broiled Skin. 
This fome call a Shoulder of Mutton in Galli* 
fnanfry^ 

T x VsNiXV^tv 
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MaODD GoIlopK. 

YOUmofttalDC fcoieMsxanD dutu vdlmoi^ 
tifed, dot i% ftd^ bat fvcci; take oat die 
okifi sua MOcWp Jfld cm iIm hi ifmii juu uHb^ 
dmn dbe Bigndi of a Gnnro Picoc^ fiick a ^M- 
tirv at jvoo dbiiik will be eoon^ for \€xa[ rah ; 
take a Mnr.fsui widi iooie Bytier, mod k j yoot 
CoUopi in, one aficr aoodicr^ lake Cut dic^ «c 
very duo, and pur a lifde Salt; Pepper^ ^piac% 
Fanley, MdjgretD Qoioiii, diomed voy 6ie, over 
dbcaiy widi iSnc TndBc^ or Afaaflumiu. aad pot 
your SteV'^ orer a Fiic diat is very a inck» mA 
mx dian mdi a 8pooo» and when yoa lUdL d^y 
are done, dfe& diem m die I>Uh yoa afc to Henc 
diem in : TfacD jmtt ia the Pan a little Qdlis Hod 
Gfary, vtt|i a Kocambole^ and when it is bailed 
upt and a httle Aick, pot in the Jnioe of a Lotioi^ 

gap- !.«»,«. P«.ps«afa,.*«.^ 

A Hatnco tf MtittpiL 

TA K E a Neck, or Lorn of Matton, cut' it in* 
to fix Pieces leafbn it with Pepper and Sialt $ 
then pais diem offdn bodtSiddi in a Fryii^-pan or 
'Scew-pan ^ put to them ibme good BfOth, a Pag- 
got ot Herbs, Tome diced Carrots, or Tumip& fiira 
off, and two Dozen of Cheinuts blanched^ and 
three or four imall Lettuces 5 flew all this well to- 
gether : You ma^ put in half a Dozen imijl, 
round, whole Onions, and when very tender, 
fkiin off the Fat well, and ferve away. Gami/h 
with forced Lettuce, gnd Turnips, and Carrots 
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Hind Saddle 0/ Mutton. 

Jtcr having cut off the two Hind Quarters of 
L a Sheep, cut off the two Knuckles, that it 
may fet even on the Difh 5 then take off the Skia 
.as neatly and as fisur as you can towards the Rump, 
.without taking it quite off, or breaking it : Th^ 
take ibme lean Ham, Truffles, green Chiions, Par- 
fley, -Thyme, fweet Herbs, Pepper, Salt, and Spices, 
well chopped tocher, and ftrew it over your 
Mutton, where the Skin is taken off^ then put the 
Skin over neatly, and wrap it over with Paper well 
buttered, and tie it, and pi^t it to roaft, and being 
foafted, lake off the Paper, and ftrew over fomc 
Crumbs of Bread, apd when it is well coloured, 
take it off the Spit, difK it up, and )put under it 
imfflence of Ham, or a Shalot Sauce, and lerve it 
up hot for the firft Courie. 

Hind Saddle <>/ Mutton done a la 5*^. Menehout^ 

,^^ U T your Mutton as above-mentioned, and lard 
\^ it with large Lardoons, of Bacon ieafoned with 
iPepocr, Salt, Iweet Herbs, fmall Onions, and 
Parfley 5 then gamifhing an oval, or large Gravy- 
pan that will hold it, put at the Bottom iome Bards 
of Bacon, and Slices of Beef, put in alio ibme 
:lmall Onions, Pariley, and fweet Herbs, and then 
put in your Mutton, iealbned with Pepper, Salt, 
and Spice, a Bottle of Wine, and ftrong Broth, and 
put the iame over it as under. Bards of Bacon, 
Slices of Beef, with a little Garlick, and Bay 
Leaves, and put it a ilewing with Fire over and 
under 5 and when done, take it out, and put it in 
the Difh, pare it neatly, and put iome Crumbs of 
Bread over it, mixed with Parmefan Checfe, and 
put it in an Oven to take a good Colour, then lerve 
it up hot, with Eflence of Ham under it, foe the 
firft CourlK 

T 5 ^^'l* 
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Leg ^,Matton, Ham Fafbion. 

GET* a .'hind Quarter, very large, and cut it 
like a Jigget; that is, with a Piece of the 
Loin ^then^rub it all over widi Bay Salt,- and let 

, it.. lie one Day; then put it into the following 
jPickle: Tai^e a Gi^llon of Pi^mpWa^^r, put into it 
two Pounds, of Bay Salt, two of VVhdte Salt, fix 
Ounces of Sialt Petre, and four pf Peter Silt, .one 
Pound of cpmmon brown Fpur-penny Sugar, fix 
Bay Leaves, one Ounce of Lapis Frunella :. Mix all 

'this in your Liquor,, then put in your JVIuttoo,: land 
in feven Days it will be" red thorough,..then hang it 
up by thej^landl^, and fmoke-dry itwithDieal- 
Duft,: and Sj^ving^ cp^ing a great Smother under 
it, and in five Days it will fc ready':. You may 
boil it with Greens, and it .will cut as jppd as a 
Cherry 3 fo ]fcrve it as you woiild fj If^ngu 

, Amphilias </ ISdutton. J 

GE T two Necks, or two Loins, bone them, 
leaving the upper top Bones on aboucan 
Inch 3 then lard one with Bacon, the other with 
Parfley 5 skewer them, and you may either ftove or 
roaft them 5 you may fry Ipme Cucumbers, and 
ftew them ^fter, and lay under, or make a Sauce 
Robert with Onions, Muftard, Vinegar, Gravy, and 
lay under either ftewed Sellery or Endive, which 
you chooft, 

To force a Leg c^ Mutton or Lamb.' 

LET all the Meat be taken out, leave the 
Skin whole ^ then take the Lean of it, and 
make it into ForcefMeat thus : To two Pounds of 
.your lean Meat, three Pounds of Beef Se wet 5 take 
away all Skins from :the Meat and Sewet ; then 
ihrvA both very fine, "and beat it with a Rolling 
Pin, Yill you know npx t\vc 'tA^^x ^\om xJast S^^wet^ 
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then jpii^c' with it ifbur Spoonfuls of grated Bread, 
fealf an Ounce, of Cloves and Mace beaten, ^s 
tnuchiPepper, lonje.Salr,.avfew fweet Hprbs flared 
fmall,mix all thefe together with fix raw, Eggs, and 
put it into the Skin ag^in, and few It up. if you 
roaft it, leirve it with Anchovy . Sauce, it you boil 
it, lay Cauliflowers, or French Beans, under it. 
.Garni fh with Pickles, or ftewed Oyfters, Fprced- 
Meat Balls, or Saulages fried in Butter. , '■, / 

'To boil a Leg ^/Mutton. ' ' . 

YO U muft lard your Mutton with Lemon-peel 
and Beet-Root, and boil it as ufual : For 
Sauce, take ftrong Broth and White- Wine, Gravy, 
Oyfters, Anchovies, an Onion, a Faggot of Herbi, 
Pepper, Salt, and Ma^e, and a Piece of Butter 
rolled up in Flour. 

' Mutton. Cutlets the French Way. 

SEASON your Ci^lets with Pepper, Salt, Nut- 
meg, and fweet Herbs $ then dip two Scotch 
CoUops in the Batter of Eggs, and clap on esch 
Side of each Cutlet, and then a Ra/her of Bacon 
on each Side again : Broil them, or bake them in a 
flow Oven ^ wnen they are done, take off the 
Bacon, and fend your Collops and Cutlets in a 
Ragoo, and garnilh them with diced Orange and 
Lemon. .. > 

Cutlets a la Maintenon. 

CU T your Cutlets handlbmely, beat them thin 
with your Cleavel, and feafon them well with 
a little Pepper and Salt 5 then cover them all over, 
except within two Inches of the Rib-Bone, as thick 
as a Crown Piece, with fome Forced Meat, and 
Irnooth it over with a Knife. This done, take as 
many Half Sheet* of white Paigec ^% njq\x V^^.'^^ 

T 6t ^"^^ 
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Cudets, and butter them, on one Side^ with meltr 
led Butter : Dip your Cutlets likewilc in melted 
Sutter, and throw a little gratied Bread on the Top 
inf your Forced Meat all tjpund : Lay each Cutlet on 
- a Half Sfeeet of Paper crdls the Middle of it, leav- 
ing the Qone about an Inch out ^ then clofe the 
two Ends of your Paper on the Sides, as you do 
^ Turnover-Tart 5 cut off the Paper that is too 
much, broil your Mutton Cutlets half an Hour, your 
Veal three Quarters of an Hour : Then take off 
the Paper, aiw lay them round in the Difh, with 
the Bones outmoft : Let your Sauce be Butter, Gra- 
iVy, apd Lemon. • 

To it^tf Shoulder ijf Mutton. 

YOUR Shoulder being half roafte^, cut it in 
very thin Slices, then take a Glafs of Qaret, 
a Blade of Mace, two Anchovies, a few Capers, a 
Shalot, Salt, a Sprig of Thyme, Savoury, and 
Lemon-peel, and let it ftand covered for half an 
Hour 3 and when enough, /hake it up with iomc 
Capers, and ferve it up. 

A Mutton Hafii. 

^ *Tp A K E a roafted Lee of Mutton, take off all 
X the Skin, and cut the Meat from the Bone in 
thin Slices, and ftrew upon it fbme Parfley and 
Cives, with Ibme Truffles, and Mufhrpomscut pretty 
fmall ; then put it all together into a Sauce-pan, 
with feme Pepper and Salt, and a Slice or two of 
ZiCmon, with the Rind taken off. Put fome good 
iiravy, and give it two or three Turns over thf 
iStpve 5 thicken it with a CuUis, ai)d ferye it. 
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. : A Ha/h q^ c^A/ Mutton. 

G'l^T Gravy, Oyfter Liquor, Anchovies, and 
Nutmeg, according to the Quantity of 
Meat, and boil it up, then ftrew in your Meat, and " 
»ve it a Heat or two 5 put in half a Pound of 
Street Butter, and half a Pint of White-Wine, and 
fend it to the Table, Gamifh the Dilh wiA Raf- 
pins o( French &ead and Lemon. 

Carlonaded Mutton. 

GET a Joint of Mutton, cut it into thin Slices 
as if for broiling, and fry them in melted 
Lard, before they are ftewed in Broth, with Salt^ 
t^epper, and Cloves, a Bunch of Herbs, and Mu(h- 
rooms $ then flour it a little to thicken it. Gar- 
pifh the Di(h with Mufhrooms and fried-Bread, and 
ierve it with Capers, and a little Lemon-juice. 

To roll a Breaft ^Mutton. 

BONE the Mutton, and make a favoury Forced- 
Meat, wafh it over with the Batter of Eggs $ 
then fbread the Forced-Meat on it, and roll it 11^ 
a Collar, and bind it with Packthread 5 roaft it ^xSOL 
enough, and put under it a Regalia of Cucumbers. ^ 

To foufe a Breafl of Mutton. 

TAKE a Breaft of Mutton, bone it, fcak it 
well from the Blood, wipe it dry, and iea- 
fon it on the Infide with Salt, Nutmeg, and beaten 
Ginger, Iweet Herbs Ihred Imall, and Lemon-peel 
minced 5 lay broad Slices of fweet Lard over the 
Sealbning 5 then roll it into a Collar, tie it up in 
a Cloth, and put it into boiling Liquor, skim it 
well: then put in Salt, Nutmeg, and Ginger 
fliced, Fei)nel and Parfley Hoots ; when it is almoft 
boiled, put in a Pint ot White-Wine^ when it is 
enpugh, take it off^ and Put in Slices of Lemon, 
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a whole Lemon^'ped^ and hklfa Score Bay Leaves, 
and let- it, toil dofc covered, or you .may^Wce-i 
ttf 4 Pot with White-Wine apd Water. , -Ji 

C, ■• : . ' f . -.:■••• , • :' 

.; To yoaji aCbine (f^MuVtm. 

•?Tr^/A &E a Chine of Mutton, and having 
- Xi frais'd op the Skin froni the Chine-Bone down- 
wards, leave it hanging to the lower Part ; then 
take feme Slices of a lean Gammpn of Bacon, fca- 
fon with white Pepper, Gives, and Parflej^ 
ipread them over yout Chine, lay Bards of Bacod 
upon them, then turn the Skin over them 5 tie up 
yj^ur Chine with Tape or Packthread, put Paper 
d^ei it, and roaft it 5 when it is hear enough, 
drudge it with Crum-bread, put a Ragoo under it, 
t^d Krve it up to Table, gamiftied widi Mutton 
Cutlets. 

The fame may be done with a Quarter of Mut- 
ton or Lamb. 

; ,: i 'To drefs a Neck 'cf Mutton. 

LA R 6 ' tlie Neck with Lemon-peel, boit it in 
, Salt and \\ater, and a Bunch of Iweet Herbs: 

In themean time, flew half a Pint of Oyfters in 
hilf a Pint of White-Wine, as much ftrong Broth, 
and a little of their own Liquor, put in two or three 
Anchovies, two or three whcple Onions, Ibme grated 
Nutmeg, ^nd a little Thyme. Then take a little of 
flic BrotH^*,and beat in it the Yolks of three or fbur^ 
Eggs to thicken it 5 : then difa it upon Sippets, lay- 
fng your C!)yftcrs upon your Meat. Garniih with 
Lemon or Barberries. 
/ After the- Ikme Manner you may drels a Chine, 

:2J^ AnQthet 
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Another Way. 

DRAW your Neck of Mfatton witH Pafie^, 
and roait it. When it is almoft ro^^» 
drudge it with Salt, white Pepper, and grated 
. Bread, Serve it juj).to Table with Gtavy, and the 
.Juice of Orange. . ' 

\ , Another Way^ ^ .. ,. ,;.;:. 

CUT your Neck of ^^utto^;i^to Steaki 5 leafen 
them with Salt, Pepper,; ittd Nutmeg; put 
them ii\to a Stew-pan with as mn<-h" Water as will co- 
ver thetn, let them ftcw, fcumming it as' there is 
Occafidn. In the mean tjfae, parbQillbme Cabbage, 
. Carrots, and Turnips, drain th^m well, and when 
yogr .Steaks are half lie wed, put in your Roots and 
fcabbage 5 then put in a Handful of Capers, then 
flired Iweet Herbs, Spinage, and Parfley, a Hand- 
ful of each, and put them into the Stew, alio a 
Couple of Anchovies chopt; brown a little Butter, 
[and /hake into it a little Flour, and a LadlefuLof 
"the Broth : Boil it up, and pour it over the Meat, 
and let all ftew together a little while; when it is 
enough, lay Sippets in the Di/h, put in your Stew, 
J^ees&e in an Urange or Lemon or two, and fervc 
it up to Table, 

To drefs a Leg of Mutton a la Dauphine. 

FL E A off all the Skin and Fle/h of the 
Shank-bone, and alfo all the Fat, and fcrapc 
it clean 5 then parboil it, and lard it with Imall 
Lardoons of Bacon: Spit it, put Paper ovef it, 
and roaft it with a loft Fire 5 lee that it be well co- 
loured. When it is roafled enough, diih it, and 
icrve it up with Ibme Ragoo of Legumes, as Cu- 
cumbers, young Onions, or Succory ; or with a 
good CuUis under it, or an Effeucc of Haua* 
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To drefsa Loin (f Mutton. 

J T Aving cwcr*d the Bottom of a Stew-pan with 
, JjL Bards of Bacon, lay on them Slices of Veal, 
..and on.dbe Veal, Slices of Onions^ then lay your 
Xpia of Muttoh upon them, and xrover it widi Slices 
of Onion, Veal, and Bacon, as .under it. Sealop 
all widi Salt, Spice, and iweet Herbs. Then let 
the Stew-pan covered either between two Fires, or 
^ an Qven^ when they come out, bread the^i, 
jaxA broil th«n on a Gridiron. In the mean rime, 
prepare this Sauce cali'd a Ramolade: Take Qvcs 
7ind ParQev, rfhred them fmall. Capers and Andio- 
vies, andftew them in good Gravy with a Qove of 
.<jar|ick, and other Searings, put in a little OH 
iWhen all is done lay your Loin in a Diih, poor 
jour Sauce upon it, and ferve it up hot. 

To roafi a Leg of Mutton xoitb Oyfitrs. 

ST U F F a Leg of Mutton with Mutton-Sewet, 
Salt, Pepper, Nutmeg, and the Tolks of Eggs; 
•then lay it down at the Fire to roaft, flick it with 
'Cloves 5 when it is about half done, cut oflF fbmc 
..of the underfide of the flefhy End in little Bits 5 
put thefe into a Pipkin with a Pint of Oyfters, Li* 
quor and all, a little Salt and Mace, and ilew them 
'till half the Liquor be wafted. Then put in a 
Piece of Butter, and when the Leg is thoroughly 
^oafted, difh it, pour this Sauce over it, ftrew Salt 
About the Sides of the Di/h, and ferve it up. 

% To drtfs a Shoulder of Mutton in Blood. 

SAVE the Blood of a Sheep, take all the 
Strings and Knots out of a Shoulder of Mutton, 
•Jay it in the Blood five or fix Hours to I'oak 3 then 
y^uflT it with fwect Herbs^ then put it into a Caul, 
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fprinkle it with Blood, and roaft it; Serve it up 
with Venifoh or Anchovy Sauce. 

• ^lA^i^ Mutton the Turkifh Wi^. 

GU i* your Meat into thin Slices j Aen Waih it 
in Vinegar, and put it into a Pot or Saute-|pan 
that has a ciofe Cover to it, then put in ibme Rice^ 
Whole Pepper, arid two or three Onipns^ let all 
thefe ftew together, skimming it frequently 5 when 
it is enough, take out the Oriionsi and dim it^tii 
&ppets, and ferve it up. 

SBoulder ef Mutton, iphb a Ri^oo of Tumipt.\ 

TA K E a Shoulder of Muttoti, get the Bbd^ 
taken out as neat as poffible, ahd put ifi' 'iik& 
Place a Ragoo of Sweetbreads, with Mulhtoom% 
Trtiffles, Cocks Combs, well; finEifbn^d^ whim dbne^- 
let it be cold before you DUt it in, arjd^ take dar6 tt>^ 
iew it tight^ that it may keep its liaturkl ]^orm, alnf 
put it in a Stew-pan, with ibme Bards of ffaoon^* 
Slices Of Veal and Hani, Onions, Parflry, l^yiiie^ 
fweet Herbs, Salt, Pepjper, Slices, with a Ladle- 
ful of Broth; ^nd put it a doing with Fire under 
^d over| -then you mull have Ibme Tuttiips cut in 
what Shape you think proper, and blanch theni in- 
boiling Vrater £ then ftrain them oiff^ and let thtta 
be weU drained; then put them in a good Cultis,^ 
and let them be done enough 5 then take your. 
Shoulder of Mutton out of the Brai(e, and fee itf 
be well drained from all the Fat, difh it up, ahcT* 
pour over it your KagOo of Turnips, and ferve it in 
lh» firft CQurfe. 
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' ■ ' Shoulifer of Mutton a la Rouchi. 

TAKE a Fore Quarter of Mutton, take out 
the. Bones as neatly ^s you can from the Neck 
and Breaft, and lard the. JFillet, not partii)g tbeqi 
from the Shoulder, and j)ut it. on a Spit t4 roaft^ 
dnd when it is done,' put Under ibme ftewed' Endive, 
^fftd ferveit.up hot,, with the lafded Part upp^r- 
rtoft, fOT the firft Cburfe. 

i^ of Mutton landed a la Briifc, »itb a Rago9 if 

Cbejhuts* . ;* 

YO U.muft get a Lea of Mu^tton, . take .o$f the 
Slcin, and lard it^ with Bacon and Ham 
through 'and through, but iealbn your Hkih afd 
B^^n well, tie it, : and put it in aBraifef tl^ 
tako Ibnqq Qieihms, foaft than, and take off both 
Skins very ^lean,- and put them in' foriie good Cul* 
£» of Veal artd H^, and put them over: a flow 
firqj and' Tt»hcn..yQu find they begin to'/bevery 
fofc. fee thej^;b^:wdft reliihed, and put them ovef 
yqur |tf uttonj and ierve it hot for thb firft Courie; 

SIrceps Rumps it?/Vi& 'i{;VV« t 

HAving got Ibjcne Sheeps Rumps, clean and 
blanch them, and put them a ftewing in a 
good Braife 5 and when they are enough, take thcnt 
out to cool 5 then take Ibme Rice well wafhed and 
Packed, put it in a Pot with Ibme good Fat Brdth^ 
with an Onion ftuck with Cloves, a little Pepper 
and Salt, and fee it be well leafoned, and very 
thick, and when it is done, put it to cool 5 then 
take your Sheeps Rumps, and put them round 
the Rice as neatly as you can • do them round in 
Eggs, and Crumbs of Bread over them : And when 
jjou iwvii done them all, take a Frying-pan with 
Ibme Hog's I^ard, put it over a Stove, and when 
your ¥sit \^ hot, put your Sheeps Rumps in it, and 

1<€ 
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fee they be of a good Colour, and diih them with: 
fried Parfley round. 

To drefs Rumps if Mutton a fa Sauce Rotaxty • - 

T AKE Haifa Dos&etj Sheeps Kumps'^cut large,, 
. boil them for thr^e Hours in Water,, and throe 
or four Spoonfuls of Vinegar, leaii9ned with all^d-^ 
ful of Salt, a Spoonful ot Pepper andaoves,'^tIu;ee» 
or four Onions, a Spri^ or two of Thyrpe, and^ a^ 
Bay Leaf Put the Spice and Herbs m after th/s 
Pot has been fcum*d : When the Rumps are boiled* 
tender, take them out, and Uy'thcm in a Colan^ 
der to drain, fcore thena on the Side§ with aKnife^ 
dip them in dr^wn'^Biitter, roll them in gratecf 
Bread, and broil them 'brown : In 'the r(iean Tim^ 
make your Sauce Robart thiis :. Piit a Piece of 5ut-.. 
terj the Bignefs of an Ejfg, IhtbVoUr Sauce-paoj' let' 
it over the Fire Jtill it is aUnoft brown, then put 
in a Handful of Onions ouhccd very'fine.j let then>» 
ftew ^ntly "till they are browjn, * then" pui: in half i^ 
Spoonful of Flour; let them fteW .^ litHe IcJng^r • 
then put in a liadle of Gravy, a little Saft* and 
Pepper, let them boil fof a Quarter of an^ttouf^^^ 
skim off the Pat, and* put in half a Spobnfi^ .9^ 
Muftiird, the Juice of a Lcmon^ jor a Utde Vincg3.r4 
pour the Sauce into your 'Dilb^ 'lay the 'R^mjj^ 
upon it: Garnifh wnh fried 'Parffcy, Sr iemooj 
Qt both, and ferve it up for a fi'rft Cpurfe, . "' ', ^ 

To drefs Rumps of Mutton « la St/ Menebout. *i 

GA R N IS H the Bottom oif a Stew-pan witl^ 
Slices of Bacon, and then lay over them SIicc$ 
of Veal, feafoned with Salt, Pepper, aU Sorts qt 
Spice, and fweet Herbs, and on them Slices of 
Onions; then lay in your Rumps^ lay Slices of Oni- 
ons upon them, Slices of Veal on tne Onions, and 
Slices of fat Bacon on the Veal i cover the Stc\if 
pan clofe, and either fet it in ^n Oven, or a la bruiji 

betwcca 



between two Fires : When the Rumps are enbugti| 
take them out, and drudge them well with grated 
Bread, and broil them on a Gridiron^ While they 
are doing, make for them a Sauee caUed-Ramolade^- 
thus; tols up Anchdvies, minced Capers, Qvei^ 
and Parfley. and a Clove of Garlick, in lome good 
<}ravy, a little Oil, and with Salt, Pepper, and 
other common Sealonings ; pour this Ka^lade in 
the Difh, lay the Rumps upon it^ and ferve them 
lip to TaWe hot. 

To farce and fry RunJps «^Muttori. 

COVER die Bottom of a &ew^ pan with'^rds 
of B^con,.^r. as iii the Receipt above di« 
refled, and ftew them d la hraifcy Or bake them id 
an Oven^. Theft wrap them up in Forced- Meat 
made as follows: Take a Pound of a Lee^of Veal,: 
half a Pottnd- of fet Bacon, and- half a Pound of 
Sewet, boi} them for half an Hour, then throw 
Aem a little into cold Water, that your ^t Saconf 
may not run to Oil in mincing. Then mince eadi 
oftheU) feparately by themfclvei very fine, then 
mince all together, and pounil them well in a Mar- 
l)le Mortar, with' the Crumb of a French Roll,- 
jibaked in Milk or Broth, and four raw Eggs, fea* 
fened with Salt and Pepper, according to yOut* 
Difcretion,. a little Nutmeg, a litde Parriev ancf 
Onion miinced very fine. Having pounded atf 
thefc together to a Pafte, wrap the Rumpi up in 
this forced Meat, dip them in beaten Eggs, drudgje 
them with Flour, and fry them in Hog's t^ard^ 
^ill they are of a fine bipwn Colour 5 then difti 
them^ and lerve them up. 

Sheep Rumps mfb Parrmefan Cheefe. 

PU T your Sheeps Runips in a good Braife, ai 
before, and when done, put them to cool 5 then 
Uk& feme Crumb* of Bread very fine» and as much 
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Parmeian Cbecfe mixed together, then take your 
Rumps and dip them in Eggs, and put the Crumbs 
of Bread and Parmefan Cheefe over 5 and if yoa 
find that once doing over is not enough, do them 
twice, and fry them in good Hbg's Lard of a good 
Colour 5 and lervc them with fry'd Parfleyw 

I, A M B. 

To roafl a Quarter of Lamb, 

ON E half being larded, drudge the other with 
finall Crumbs of Bread, wrap it up in Paper 
before you lay it down, for Feat it ihould burn 5 
when it is almoft roafted, drudge, as before, the 
Part of it that is not larded, with Crumbs of Bread, 
adding to them ibme Salt, and Parfley Aired Imall ; 
make a brisk Fire to brown it well, and ferve it 
with Juice of Lemon and Orange. 

Lamb with Rice. 

TA K E a Fore-Quarter of Lamb, a^d roaf^ 
it about three Parts 5 take a Pound of Rice^ 
and put it into twoQuarts of good Broth, with twa 
Blades of Mace, fome Salt, and Nutmeg j. ftove it 
an Hour, and take it oflFj put in the Yolks of fix 
Eggs, and a Pound of Butter, then put your Lamb^ 
in Joints in the Difh and the Rice over it, waft}, 
it over with Eggs and fo bake it, 

A Leg of Li^mh forced, 

YO U muft take the Meat out of the Leg, clofc? 
to the Skin, and bone and mince it with Beef 
Sewet, Thyme, Parfley, and Onions $ beat it in 
a Mortar with lavoury Spice and two Anchovies 5 
then waih the Infide of the Skin with the 
Batter of Eggs and fill it, baftc Flour and bake 
NOX U \vx 
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it: The Sauce may be feafonedwith Gravy, or put- 
to it a Regalia of Cucumbers, Cauliflowers, or 
irencb Beans. 

For Lamb Pie, fee the Chapter of Paftry. 
Another Way to force a Leg of Lamb. 
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' A K E a large Leg of Lamb, cut a long Slit 
on the Bickfide, take out all the Meat, but 
don't deface the other Side 5 then chop the Meat 
fmall with Marrow, Beef Sewet, Oyfters, Ancho- 
vies unwafh'd, an Onion, fweet Herbs, fbme Le- 
mon-peel, feafon'd with S^alt, Pepper, a little beaten 
Nutmeg, and Mace. Then pound all thefe well in 
a Mortar, fluff your Skin, lew it up, walh it over, 
)vith the Yolks of Eggs beaten, put it on the^ Spit, 
drudge it with Flour, and lay Pieces, of Butter over 
it 5 or you may bake it, if you pleafe: Stew ibmc 
Oyfters in White-Wine, witn a Blade of Mace; 
keep out the largeft to lay with Anchovy Sauce, 
Mu/hrooms, and^a good deal of Gravy, and fo 
fcrveit. Fricafey the Loin to lay round it, cutinto 
finall Pitces very thin, fealbn'd with Salt, Pepper, 
Nutmeg, Cloves, Mace, Cives, and lavoury Herbs : 
Fry them in clarified Butter, and when they are 
fry'd enough, pour out the Butter, cllan the Pan, 

Sut in a Quarter 6f a Pint of White-Wine, a Pint of 
rong Gravy, ftew your Lamb in the Gravy 5 then 
add an Anchovy, a few.Oyfters, and Mumrooms 
with the Liquor 5 then roll up a Piece of Butter in 
Flour, and the. Yolk of an Egg, and fqueeze in the 
Juice of a Lemon. Gamifh with Pickles and Le- 
mon, and ierve it up. 



To 



To fry a Neck or Loin of Lamb, 

f^ U T the Ribs alundq:, beat them with yottr 
•^^ Knife ^ then fry tbein in a little Alej feafon 
them with a little Salt, and cover them clofe with a 
Slate; take them QUt of the Pan with the Gravy 
ip them, fet them in a Difh before the Fire 5 clean 
your Fj^ing-pan 5 put in half a Pint of >\hiie- 
Wine, lome tCapers, and the Yolks of two Eggs 
Beaten with'a little Salt and Nutmeg, add to tms 
die Liquor they were fry'd in • ftir it with a Spoon, 
all oneWay, *till it be thick 5 men put in the Lamb 5 
S^ all together ^ ^amiih with Parfley and Lemon, 
l^d fervc It up. 

To Jrefs Lamb in a Ragoo. 

AFTER hating cut a Quarter of Lamb into 
fqur Quarters 5 lard it with middle-fizM Slips 
of Bacpn, and tof$ if: ^p a little in a Sauce-pan, 
to brown.it 5 boil it in an earthen Pot, or Stew-pan, 
with JJroth, Salt, Pepper, Cloves, a Bunch of fine 
Herbs^ apd Mufliroo'pQs. ' Make a Sauce fprit of 
fi'y'd Oyftj^rs, with a little Flour, and a Co.uple6r 
Anchovies:^ whenvyouare ready to.ferveup, add 
feme Lenaon-juice, and garnilh with fry'd jMufti- 
rooms. 

Another Way* 

TA K E a Quarter of Lamb, roaft it^ and,- 
when it is near enough, drudge it well with 
grated Bread. Into the Dilh, in which you intend 
to ferve it in, put a Cullis. of Veal, with Salt, 
Pepper, an Anchovy, the Juice of a Lemon, and a 
few Gives. Warm it, lay in your Lamb, aiulferyc 
it up. 

U » • R 



TofiexQ a LambV Head. . . 

HAving taken out. the Brains, make a Pvid4iQg 
of thein: boil fh^m, and, when they are colS, 
cut them into Bits 5 then mince Lamb and Beef 
iSewet together, add to it (bme grated Br^ad, fea- 
fqn with Salt, Pepper, ' ^tid iwcet Uetts minc'd 
fjpall, a^d foCar or live raw Eggs. Fill the LamB's 
H^ad'with thefej tjicn ikw it in a Stew-pan VitJi 
fome ftrong feroth 5 make Palls of t^e .Renaainde^ 
of ypur nainc;d Afeat. , -: • .^. 

: To drefs q, Lamb'«L Usad in Pott^. [ 

TA K E the Head, i^eet^ zv^ liver of a LamK 
and young Bacon, icald them ^ then boil 
them all together ip a large Pot in fome Broth 




the Brains, and fty theni thoroughly ^ theft 
put i them into their EJace again, feartiilh yow 
Pottaie.with the Feej, fiac6n,.and Li^isrsv thick- 
en with a whidc CuHismadeof Grumb-bfcad ibaked 
in good Broth,' a Score ot fwbet Almondsy and' the 
ToYks of three, harij Eggs, jpotinded and^ iWame^ 
well fbaked, and lealbned with the Juice of a Le^ 
mon. Then lerve it up. ^ 

To foufe a Side flf Lamb. 

T>ON E it, Ibak it well from the Blood, wipe it 
Jp dry, and ieaibn it with Salt, Nutmeg, and 
(dinger beaten, fweet Herbs,, and Lemoh-ped min- 
ceiL and C6riander-iSced wltole. Lay broad Slices 
of LardcOver the Seafbning, t^en roll it into a Col- 
lar, atid bind it up in aliihneh Gloth ^ put it into 
boiling Liquor, skim it well, put in Salt, Nut- 
meg, and Ginger lliced, Fennel, and Pardey Roots 5 
when it is alraoll boiled^ put in a Quart of White- 



Wine 'y when it is enough, take it off, put in Slices 
of Lemon, the Peel of two whole ones, and a Do- 
zen Bay-Leaves, aftd give it a Boil dole covered. 

Another Way. 

TAK- E th^ Bpnes out of a Side of Lanjib, lay 
it to fbak in Salt arid Wdter, fheni wipe it dtj 5 
fcalbn it with Salt, Peppef, Nutmeg, and favonn* 
Herbs fhred fmall, and Lemorf-peel. Lay thfe 
Seafoftihg upon the Lamb, dnd broad Slices of 
Bapoh upon the Seafoning 5 .then roll • it up into a 
Gjlar, tie it up tight m a Cloth, ahd boil it in 
Water and( Salt 5 \X^hen it is fcurnm'd, put inf Fen^ 
nel, Parfley Rootii* Girigeif diced, ihd Nutmeg 
and, when it is ritfaf boiled enough, pour in a 
Quart of White- Wine j when, it is boiled, put ik 
half a Dozen Bay-Learves, the Peel of a Lemon, and 
Slites of Lemon j thai put all ih a Pot, and covit 
it clofe for Ufe. 

To make Lamb like Venifbn. 

BONE yQur Lamb, then dip it in the Blood 
of a Pig, Sheep, or Calf 5 then parboil it in 
fmall Beer and Vinegar, one Part of the firft, and 
three of the latter, let it ftand in it all Ni^t : 
Then put in fbme Alkanet Root, or Tumfoile, and 
bake it with Pepper, Cloves, Mace, Claret, and 
Butter, and ibme Sprigs of Rofemary. 

To fyy Lamb-Stones. 

PArboil them, mince them fmall, fry them irf 
Iweet Butter, ftrain them with fome Cream, 
Pepper, and beaten Cinnamon, and, when it is 
ftrained, put to it fbme grated Cheefe^ then fry 
them, ana ferve them up with Sugar and Rofe- 
Water. 
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VEAL. 

Loin (^ Veal a la Braifc. 

HAving parboiled your Veal, lard it with laige 
Lardoons, fealbned with Pepper, Salt, and 
Nutmeg. Gamifh the Bottom ot an oval Stew- 
-pan with Slices of Bacon and Veal, fealbned wiA 
Salt, Pepper, fweet Herbs and Spices, minced Pa^ 
fley. Slices of Onions, Carrots, Parl'nips, and Le^ 
mon : Then lay in your L<Jm of Veal,, the Kidney 
Side ujppcrmoft, leafon it over as under, cover 
it in like Manner with Slices of Veal andBacooj 
£> having covered your Stew-pan very clofe, ftew it 
with Fire over and under it ; when it is enough, 
Hrain it well, then lay it in a Difh, pour upon it a 
kagoo of Veal Sweetbreads, G)cks Combs, Muifli^*' 
rooms, Morels, and Truffles, or of Cucumbers, 
or of Lettuce 5 lalerve it for the firft Courfe, 

* 7^ make Veal a la Mode. 

CU T out the Bone, and take the hard Skin 
off a Fillet of Veal, take Salt, Pepper, Mace, 
and Cloves irt Powder, mix them with Thyme, Sa- 



voury, Lemon-peel, and Shalot ihredfmall : Then 
cut the Rind oft* from about half a Pound of Bacon, 
cut it into Pieces about the Thicknels of your 
Finger, and the Breadth of two Fingers ^ roll them 
Up in the Seafoning, skewer it up clofe, and tie it 
in the fame Fafhion as before you cut it. Beat the 
Tolks of fome Eggs, and wafh it all over with 
them, put it into a Difh and bake it, with Pieces 
of Butter all over it, and when it is baked, take 
out the Veal, and icrve it. 

If you would pot it, take it from the Gravy^ 
gnd ]^\xr over it ^s m,uch clarified Butter as will 
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cover it, and tie a Paper over it, and when you 
eat it, cut it out into thin Slices, and eat it with 
Oil and Vinegar, or Juice of Lemons, or Lime- 
juice beat up thick together. 

To drefs Veal a la Bourgoife, 

you may cut pretty thick Slices of Veal, and 
lard them with pretty large Lardooos of Ba- 
con 5 feafbn them with Salt, Pepper, all Sorts of 
Spices, Pardey, «nd Gives minced ^ then garnifh the 
Bottom of a Stew-pan with Bards of Bacon ^ lay 
in your Slices of Veal upon them 5 let your Stcw- 
pan over a gentle Fire, that may keep them fweat* 
mg for' fome Time ; then brisk up the Fire, and 
brown them on both Sides 5 then add a little Flour, 
and brown that 5 put in fom^ good Broth to moiften 
them, and let them ftew gently 5 when they are 
enough, take off the Fat, and put in the Yolks of 
two or three Eggs, beaten up with Verjuice, to 
bind it. Difh it, and lerve it up. 

To boil a Leg of Ycal and Bacon. 

LARD your Leg of Veal all over with pretty 
large Lardoons of Bacon, and Lemon-peel, 
boil it with a Piece of middling Bacon 5 when thp 
Bacon is enough cut it into Slices, leafon them 
with dry Sage and Pepper mixed together. Difh 
the Veal, lay the Bacon round it, ftrew it over* 
with Parfley, and ferve it up with green Sauce in 
Saucers 5 which green Sauce you muft make as 
follows : 

Beat two or three Handfuls of Sorrel in a Mortar, 
with a Couple of Pippins quartered, and put to it 
Vinegar and Sugar. 

Or take a Couple of Hapdfuls of Sorrel, pound 
it in a Mortar, Iqueeze out the Juice, and put it 
in a Pipkin, with a little drawn Butter and Sugar, 

U 4 and 
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and grated Nutmeg. Warm it, and pour it on 
your Veal and Bacon, 

To boil a Leg 0^ Veal, ' 

STUFF it with Beef-Sewet, and fiveet Herbs 
chopp'd, feaibned with Salt, and Nutmeg, and 
boil it in Water and Salt 5 then take Ibme of the 
Veal, and put to it Ibme Capefs, Currants, whcde 
Mace, a Piece of interlardea Bacon, two or three 
whole Cloves, Ibme Artichoke-fuckers boiled ^ and 
put in beaten Butter, boiled Marrow, and Mace, and 
Pieces of Pears. Then take Sorrel, Sage, fweet 
Marjoram, Thyme, and Parfley 5 mince them 
coarfly, and bruife them with the Back of a La- 
dle ^ put thele into your Broth to make it green, 
and give them a Walm or two, then your other 
Materials, ibme Barberries, or Goofeberries, beaten 
Butter, and Lemon. 

Loin of Veal marinated. 

PArboil and lard it with large Lardoons, lay it 
in a great deep Di/h, put to it a fufficient Quan- 
tity of Vinegar, together with Salt, Pepper, ibme 
Slices of Lemon and Onion, Bay Leaves, and 
whole Cives, and let it marinate in it three or four 
Hours, then put it on a Spit, lard it with Slices of 
Ham and Bards of Bacon, wrap it round with Pa- 

ST, and lay it down to the Fire; put into the 
ripping-pan a Pound of Butter, together with the 
Pickle in which you marinated the Veal,< and bafte 
it with it from Time to Time as it is roafting ; 
when it is enough, take off the Paper and Slices of 
Bacon, brown it well with a brisk Fire, lo ferve 
it, with fome Eflence of Ham under it, and gamifh 
with fried Veal Cutlets. 
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>4 Pillaw ^ Veal. 

A Neck or Breaft of Veal being half roafted, 
cut it in fix Pieces, and fealbn.it with Pep- 
per, Salt, and Nutmeg, and butter the Infide of 
your Difh, then ftove a Pound of Rice tender, 
Withfbme good white Broth, Mace, and Salt ^ you 
muft ftove it very thick j put in the Yolks of fix 
Eggs 5 llir it about very well, and cool it, and put 
fonie. at the Bottom of your Difli, and lay your 
Veal on a round Heap, and cover it all over withf 
Rice ^ wafh it over with the Yolks of Eggs, 
and bake it one Hour and halfj then open the 
Top and pour in Ibme good thick Gravy, and 
fqueeze in an Orange, and fo ierve away hot, 
Garnifh with diced Orapge and Veal Cutlets. 

Bombarded Veal. 

GE T a Fillet of Veal, cut out of it five lean 
Pieces, as thick as your Hand, round them up 
a little, then lard them very thick on the round 
Side 5 lard five Sheeps Tongues, being boiled, 
blanched, dnd larded with Lemon^peel and Beet 
Root, then make a well feafoned Forced-Meat, 
with Veal, lean Bacon, Beef Sewet, and an An- 
chovy, roll it up into a Ball, being well beat, then 
make another tender Forced- Meat with Veal, fat 
Bacon,^ Beef Sewet, Mufhrooms, Spinage, Pariley, 
Thyme, fweet Marjoram, Winter Savoury, ana 

freen Onions ^ feafon and beat it: Then put your 
orced Ball into Part of this Forced-Meat, put it 
into a Veal Caul, and bake it in a little Pot : Then 
roll up that which is left in another Veal Caul, wet 
with the Batter of Eggs, roll it up like a Bolognia 
Saulage, tie it at both Ends (lightly round and boil 
it 5 your Forced Ball being baked, put it in the 
Middle of the Difh 5 your larded V«al being ftewed 
in ftrong Broth, lay round it, and the Tongues 
fried brown, between each, then gout oa ths^ ^. 
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Ragoo, lay about it the other Forced-Meat, cut as 
thin as a half Crown, and fried in the fiatter of 
Bggs ^ then fqueeze on it an Orange, and gamiih 
it with diced Lemon; 

Veal a la Daub. 

WHEN you have interlarded a good Fillet 
of Veal, as the Beef is done, add to the 
iteming of it a little White- Wine 5 then make for it 
i Ragoo, and garnifh it with diced Lemon. 

To ftem Veal. 

WHEN you have cut your Veal into fmall 
Pieces, feafbn it with Salt, whole Pepper, 
Mace, an Onion, and Iiemon-peel, in order to be 
ftewed in Water, with a little Butter: When your 
Meat is enough, ftir in the Yolks of Eggs beaten, 
and let all have a Walm or two, before they arc 
taken o£F from the Fire. 

To make Balls ^ Veal. 

MI N C E the Lean of a Leg of Veal, and 
cut out the Sinews 5 then mince with it fomc 
Fat of Beef Sewet, if the Leg be of a Cow-Calf; 
tjie Udder will be good inftead of Sewet 5 when it is 
very well tempered together with the Chopping 
Knife, have fome Cloves, Mace, arid Pepper beaten, 
^d with Salt feaibn your Meat, putting in lome Vi- 
negar f then make up the Meat into little Balls, and 
let them to boil in good ftrons Mutton-Broth ^ as 
foon as they are boil'd enough, take the Yolks of 
five or fix Eggs well beaten, with as much Vinegar 
as you pleafe, and Ibme of the Broth mingled toge- 
ther^ ftir it into all your Balls and Broth, give it a 
Walm on the Fire; then difh up the Balls upon 
Sippets, and pour the Sauce on it. 
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Olives 4ff Veal. 

WA S H ten or twelve Scotch G)llop8 with 
Batter of Eggs, and feafbn them 5 then lay 
over thera a little Forced-Meat, roll them up, and 
roaft them : Make, for them a Ragoo, and gamifh 
the Difti with diced Orange. 

Oliver •/ Veal another Way. 

WE take the Flefh of a Fillet of Veal, with 
fome Marrow, two Anchovies, the Yolks of 
two hard Eggs, a few Mufhrooms, and-Oyfters, a 
little Thyme, Marjoram, Parfley, Spinage, Lemon- 
peel. Salt, Pepper, Nutmeg, and Mace, finely beaten 5 
then take your Veal Caul, and lay .feveral Lays of 
middling Bacon, and of the Ingredients above, one 
upon another, and roll all up in the Caul to be roafted 
or baked $ and when it is enough cut it in thin 
Slices, and ferve it in a Difh of ftrong Gravy. 

Another Way. 

CU T the Flefh of a Leg of Veal into thin 
Slices f take Thyme, Marjoram, Parfley, 
Marrow, Cloves, Mace, Nutmeg, and Salt 5 chop 
all thefc together, and roll them up in fome of the 
long Pieces $ then fpit them on a Bird-Spit, and tie 
them on 5 and when they are roafted, make Sauce 
for them of Butter, and the Juice of two or three 
Oranges. 

An admirable Way of dreffing CoUops. 

CU T a Leg of Veal into thin Slices, and hack 
them with the Back of a Knife; then lard 
them thin with Bacon 5 then take a few fweet Herbs, 
cut fmall, fome Nutmeg grated, and ftrew over the 
Meat, flour them, and wit them ; then take them 
and fry them brown in Iweet Butter. For the Sauce 
take half a Pint of Gravy, a Quarter of a Pint 
i)f Claret, one Anchovy, one Sbalot^ Ihred them 
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and boil them together 5 then put in a Quarter of a 
Pound of fweet Butter, the Yolks of two Eggs well 
beaten 5 then pour out the Butter you fried them in, 
if any is left, and put in your Sauce, and fhake it to- 
getherj difh them up very hot, with Lambs Stonw, 
and Sweetbreads, fried brown. Gamifli your Dim 
with Lemons, or Truffles, and Motels. 

Scotch Collops another Way. 

PRepare a Fillet of Veal and cut it into thin Slices, 
then cut off the Skin and Fat, lard them with 
Bacon, and make three Pints of Gravy, as for Soop; 
flour your Collops, and fry them brown, and lay 
them by 5 then take a Quarter of a Pound of But- 
ter, and put it into a deep Stew-pan 5 let it mel^ 
and flrew in a Handful of Flour, jfhaking and ftir- 
ring it 'till it is brown j then put in the Gravy, and 
one whole Imall Onion, a Bunch of Herbs, which 
muft be foon taken out 5 let it boil a little, and 
put in the Collops to ftew half a Quarter of an 
Hour : Put in Balls of Forced-Meat ready fried 5 
beat the Yolks of two Eggs, break into them fix 
Ounces of Butter, a little Vinegar 5 take up a 
little Liquor out of the Stew-pan and mix with it, 
then pour it all in, and /hake them well together; 
rake out the Collops, lay them on the Di/h, and 
kt the Sauce thicken a little more, and pour it over 
the Meat : You may add fried Bacon, Mulhrooms, 
and Palates, pit in the Juice of a Lemon. 

White Scotch Collops. 

AFTER you have cut your Veal in thin 
Slices, lard it with Bacon, and icafon it with 
Cloves, Mace, fweet Herbs, and grated Bread; 
ftew the Knuckle with as little Broth as you can, a 
Bunch of fweet Herbs, a little Cloves, and Mace ; 
then take a Pint of it, and put in two Anchovies, 
d Quarter of a Prnt of Wlivte-W'ine^ and fonf^ 
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Muftiroomsj thicken it up with the Totks of 
three Eggs, and a Piece of Butter. 

Another Way to drefs Scotch O)llop8. 

LA R D the flefliy Part of a Leg of Ve^ 
with Bacon, as much as you think fit, (lice4 
very thin; then take half a Pint of Ale, and do 
the Veal in it, 'till the Blood be out 5 then pour 
but the Ale into a Porringer, and take a littU 
Thyme, Savoury, and fweet Marjoram, chopp'4 
finall, ftrew it over the Veal, and fry it in Buttet; 
and flour it a little, *tiU enoujgh 3 then put it into 
a Difh 5 put the Butter away, and fry thin Bits of 
Bacon and lay in thr Middle of the Dilh. For the 
Sauce, put into the Ale four Anchovies, and a liV 
tie WhitCTWine, the Yolks of two JEggs^ a little 
Nutpneg, or Pepper: Mel^' the Anchovies be&re 
you p»U in. the Eggs 3^ and whjenit bqgins to thickeiv 
put in a Piece ot Butter, and fhaloe it; about *tiU \$. 
\s melted;' then pqur it over your Meatr You may 
^o it in Gravy inftead of Alej m?lt your Ancho- 
vies in White-vVioe. 

To make Savoury Balls, 

WE take the Slefh of Fowl, Beef Sewet, and 
Marrow, of each the like Quantity ; leven 
Oyfters, a little lean Bacon, with'lweet Herbs, Pep- 
per, Salt, Nutmeg, and Mace 5 pound them, and 
make it up into Balls. 

To make Force-Meat-Bails. , 

GE T a Pound of Veal, and the lame Weight ofr 
Beef Sewet, and a Bit of Bacon, fhred all toge-. 
ther 3 beat it in a Mortar very fine 5 thpn fcalon it 
with fweet Herbs, Pepper, Salt, Cloves, Mace, and; 
Nutmegs 5 and when you roll it up to fry, add th« 
Yolks of two or three Eggs to bind it: You may 
add Oyfters, or Marrow atan Entertainment. 
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Breaft cf Veal In Galantine. 

BONE a Bread of Veal, ftre»ch it, aod beat 
it as flat as you can 5 feafon it with Parflesr, 
Thyme, Maijoraiii, Winter Savoury, Marygol<u, 
all well minced, Pepper, Salt, and Nutmeg j roB 
it up well, and tie it very, clofe, then tie it up in 
a Cloth, and boil it in good feafoned Broth, Wine, 
and a little Thyme. When it is boiled, let it cool 
in the lame Liquor y fend it up either whole or in 
Slices, upon a Napkin. Gamifh it as you like. 

Jiggct ^ Veal a la Daub. 

AFTER having taken off the Skin, ^blanch if; 
lard it with fmall Lardoons, and lay it to Ibak 
in Verjuice; White-Wine, Salt, a Faggot of fweet 
Herbs, Pepper, Bay-I^eavcs, and Cloves : Then 
roaft it; bamng it with the lame Wine, ntixed with 
Verjuice, and a' little Broth : When it is roafted, if 
you intend to eat it hot, make your Sauce of the 
Dripping, a. little fried Flour, Capers, Slices of 
Lemon, Juice of Mufhrooms, and Anchovies. Let 
y^u»^ J'gg^^ finuner in it for fome Time, and (ervc 
it away. 
A Leg of Mutton may be done the lame Way. 

A Loaf if Veal. 

HAving beat feme thin Slices of Veal flat with 
your Cleaver, take Meat enough to make 
your Loaf with 5 then take another Lump of your 
Slices of Veal, and cut into Bits, together with 
fome Beef Sewet, fome Bacon, and a Calfs Udder 
blanched 5 put all together in a Stew-pan o^f the 
Fire, leafon it with Pepper, Salt, iWeet Herbs, fine 
Spice, Chibbols, Parfley, Garlick, Mufhrooms, 
and Truffles, if you have any 5 tofs it up, and 
ftir it together, and put into it Crumbs of Bread 
hoihd in Milk, and four or five Yolks of Eggs ^ 
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All this beiog well minced, garnifh the whole 
Bottom of a Stew-pan with fbme thin broad Slices 
of Bacon, and over them fome Slices of Veal, 
and then your Forced-Meat all round it, the Thick* 
nefs of two Fingers : At laft, put in a fmall Ra- 

foo made of Griftles of Veal, and fbme green 
^eafe 5 let all be well done, and of a good Tafte, 
and put this Ragoo into your Loaf ofveal, put- 
ting, at the fame Time, more of your Forced- 
Meat, and fmall Slices of Veal over the fame 5 
bring your Slices of Bacon to lay about it, and let 
them ftew : It being done, take out the faid Slices 
of Bacon, pour out the Fat, turn it upfide down 
in the Difh, skim it well, and put your Ragoo of 
green Peafe over it; or, inftead of Peafc, a Cullis. 

At another Time you may fervc up your Loaf 
with a Ragoo of Sweetbreads of Veal, Cocks 
Combs, Muftirooms, Truffles, or an Eflence of 
Ham. 

At another Time, you may niake Ufc of a Calfs^ 
Caul, inftead of Slices of Veal, and fervc it up.- 

At another Time, inftead of taking Griftles of 
Veal to put into your Loaves, take Fillets of all 
Sorts of Fowls, and jut over your Loaf an El- 
fence, or a Ragoo ot Spanijh Oirdoons, or fuch 
other Sauce, or Ragoo, as you think fit. 

At another Time, inftead of fuch Fillets, you 
may make Ufe of a Ragoo of Sweetbreads, 

To make Stove VeaL * 

YO U muft take the Fillet of a Cow-Calf, cut 
away an Inch of the middle Bone, on each 
Side, cut off the Udder, and cut it in long Slices, 
and roll it in a Seafoning of Salt, Pepper, Nut* 
meg, and Iweet Herbs ihred fmall 5 make Holes 
in the Fillet of Veal, and in them ftick thefe Pieces 
of feafoned Udder as thick as you can 5 then put 
into a Stew-pan your Fillet, fet it over a Stove 
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with a gentle Fire, turning it and ihaking it aia 
you find Occafion 5 when it is pretty heat crtough-, 
skim off the Fat, and put in an Onion -ftuck with 
Cloves, pare and cut a JLemon in hal^ fqueeze it 
and put it in, /hake k now and then ^ it will take 
five Hours ftewing if your Fire be flack : About an 
Hour before it is enough, put in a Pint of ftrong 
Broth 5 whai it is quite enough, put in a Pint ^ 
Mufnroonas,^ and a Pint of (^fters, with a Kttle 
of the Brodi, and two Spoonfuls of Capers. Then 
skim off the Fat again 5 before you ulc the Li- 
quor, thicken it wim Flour, and pour it on the 
Di fti of Meat, and ferve it up. 

to fiexo Veal. 

AFTER having cut your Veal into foiall Pieces, 
fcafon them with Salt, whole Pepper, an 
Onion, Lemon-peel, and Mace, and two ob three 
Shalots 5 ftew all in Water, or Port Wine, with a 
little Butter 5 when your Meat is ftew'd enough, 
put in Ibme Tolks of Eggs beaten, give them a 
Walm or two, difti them, and ferve them up. 

ROAST a Piece of Veal, cut off the Skin, 
and nervous Parts, into little thin Slices 5 put 
Ibme Butter in a Stew-pan over the Fire, withfome 
chopp'd Oniony fry it a litde, then add a little Duft 
of Flour to it, and wet it with good clear Broth: 
Put to it a Faggot of fweet Herbs, and young 
Onions, feafbn it with Spice; make it of a good 
Tafte, then put in your Veal, bind it with Eggs 
and Cream like a Fricafey, Ibme Shalot, Rocam- 
bole, and Parfley, chopp'd fmall, and fome grated 
Nutmeg, and grated Lemon-peel, withfome Lemon- 
juice, make it favoury; and laftly, put in a Spoon- 
ful of Oil 3 ferve it hot. 



A Shoulder ^ Veal a la Piemontoiie. 

HAving a Shoulder of Veal, take off the Skin, 
that it may bang at one End, cut Lardoons 
of Bacon and Hana, feaioned with Pepper, Salt, 
fine 8pice, fine Herbs, and lard the Shoulder of 
Veal with it 5 cover it again with the Skin, and 
braile it 5 then take Sorrel and Lettuce picked and 
wafhed clean, chop it very well, put it over the 
Fire in a Stew-pan with a little Butter, chopp'd 
Parfley, Onions, and Mulhrooms. The Herbs be- 
ing ftewed tender, put to it Ibme good Cullis, Bits 
ot Ham, and Sweetbreads, cut in Dice. When the 
Shoulder of Veal is ready, take it out and drain it, 
put it in the Difh you intend it for 5 take off the 
Skin, put fome of the Iweet Herbs under and 
over, put the Skin over it again, wet it with 
melted Butter, and ftrew over it fome Parmefen 5 
give it a Colour in the Oven, and ferve it hot. 

A Neck (f Veal in Forced-Meat Cutlets. 

BO I L the Neck of Veal in your Soop 5 when 
it is boiled, take it out, and cut all the Flefh 
from off the Bones, and make it into a good 
Farced-Meat, then form the Farced-Meat like "Cut- 
lets, with the Ribs flicking out, put them into a 
Bakine-pan, do them over with 1 oiks of Eggs and 
Crumbs of Bread ; put them in the Oven, give 
them a good Colour, then put them in a Dilh with 
Gravy under them 5 ferve them hot. 

Far ragooing a Breaft of Veal, fee the Chapter of 
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1o ba/b a Calf s Head. 

YOUR Calf's Head being flit and cleaned; and 
half boiled, and cold^cut one Side into diia 
Slices, fiy it in a Pan of Buttery! then having a> 
Sauce-pan on the Stove, widi. a Pint of Gravy, a 
Pint of ftrong Broth, a Quarter of a Pintof Glaret, 
and as much White-Wine, a few Savoury Balls, and! 
a Pint of Oyfters, with Lambs Stones and Sweets 
threads, boiled and blanched, and fliced, wiA, 
Mufhrooms and Truffles, two or, three. Ancho^ 
vies, with two Shalots, and a Faggot of fwcct 
Herbs, tofled up and ftewed toaether f fcaibn it 
with Nuf meg. Mace, Pepper, wxd Salt 5 thai- 
Icotch the other Side a-ctpls and' arcrofsi^ flour,, 
bade, and broil it : The Hftftl being thickjwicdi 
with brown Butter^ put it in the Difti, lay about 
it fried Balls, and the Tongue fliced and larded: 
with Bacon, and Lemon-peclj then fty, in. Ae; 
Batter of Eggs, fliced Sweetbreads, carved Sippets, 
and Oyfters 5 lay in the H^ad, and place thefe 
about the Difh, and garni/h jit withiliqed.Orapge^ 

Another Way. 

BOIL your Calfs Head 'till the Mpat isr near, 
enough for eating, take it up, and cut- it into, 
thin Slices 5 then put to it halt a Pint, of White- 
Wine, and three Quarters of a Pint of Gravy; 
put to this Liquor two Anchovies, half a Nutmeg, 
a little Mace, and a fmall Onion ftuck with 
Cloves 5 boil this up in the Liquor, a Quarter of 
an Hour j then . ftrain it, and let it boil gently 
again -, then put in your Meat, with a little Salt, 
and Ibme Lemon-peel fhred fine, and let it ftew a 
little ; mix the Brains with the Yolks of Eggs, and 
fry them for Garnifh 5 when your Head is ready, 
fhake in a Bit of Butter, and Icrve it up. 
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GET a Calfs Head witli the Skin on, and 
icaI3 it) and boil it an Hour and an half; 
when cold, lard it with Lemon-peel, and then Ipit 
it ^ when it is enough, make a good favoury Sauce, 
as you do for a haihed Head, and put into it 
Forced-Meat-Balls,* fried Sweetbreads, Eegs, and 
Claret, a little Bacon, fome Truflfles, and Morels^ 
Mafhrooms, and Oyfters, and a little Lemon-juice, 
and mix it all well together, with the Sauce, and 
pbu^ over the Head. H may be done as well witl| 
the Skin off, as it comes &om the Butcher's 

Calfs Head Su^ri/e. 

YOtJ muff bone it, and not fplit it, cleanfe it 
well, and fill up the vacant Place with 
Meat, and make it in the lame Form- as before ; 
you may put in the Middle, a Ragoo. and cover 
it with J?orce-Meat ; then wafh it with Egg, and 
crumb it, and bake it 5 fb ierve it. 

T6 roaft Veal Sweetbreads. 

HAvinc larded them with fmall Lardoons, run 
a Sliewer thro' them, faften them to the 
Spit, and roaft them *till they are very brown j 
then lay them in a Difb, in which you have put 
feme Eflcncc of Ham, or good Gravy 5 fo fervo 
them* 

To fry Veal Sweetbreads. 

AFTER having blanched and cut each Sweet- 
bread in three or four Pieces, lay them in a 
Difh with an Onion cut iq Slices, lome whole 
Gives, and a Bay-Leaf, Salt, Pepper, two or three 
Cloves, and Juice of Lemon 5 let them marinate 
in this for two Hours 5 mean while, make a Batter 
as foMows : Put into a Pan on^H^itASv^ c^K^fiVf^^-; 



and a little Salt, beat it into Batter with fair Wa- 
.ter, ^nd one Egg, melt as big as a Walnut of 
Butter and add to it: Take Care it be not too 
thick, nor too thin : Take the Sweetbreads out of 
the Marinade, and having dried them well between 
two Napkins, put them into the Batter ^ heat fbme 
Hog's Lard in a Frying-pan, and put in your 
Sweetbreads one by one, draining them well 
from the Batter 5 when they are fried brown, take 
them up and drain them 5 then fry Ibme Parfley; 
lay a Napkin in a Difh, place your Sweetbreads 
upon it, and the fried Parfl^y in the Middle 3 fb 
fave them for Plates, or little Di/hes. 

Sweetbreads (f Veal a la Daupbine. 

TAKE. the largeft Sweetbreads you can get 
order them as lor a Ragoo, open them and 
flit them round, then fill them with Stuffing made 
of Chickens : Put Slices of Veal and Bacon in a 
Stew-pan, fcafbn them with Salt, Pepper, fweet 
Herbs, fine Spices, whole Chibbols, and an Onion 
cut in Slices, Then put in the Sweetbreads, leafon 
and cover them with Slices of Veal and Bacon 5 
cover the Stew-pan, flew them with Fire under 
and over : The Sweetbreads being done, take them 
out, take out the Slices of Bacon, put in ^Xadle- 
ful of good Broth, let it ftew, ftrain the Broth 
through a Silk Strainer, take off the Fat, then put 
the Broth in a clean Stew-pan 'till it turns to a 
Jelly, put in the Sweetbreads to glaze ; being 
glazed, put an Eflence in your Difh, with your 
Sweetbreads laid upon it. 

To farce Veal Sweetbreads a la Dauphine. 

SCALD the Sweetbreads a little, and lard 
them with boil'd Gammon 5 having prepared a 
very delicious Farce, cut a Hole in the Sweetbreads, 
but not quite thtou^^ atA ftuff them with your 
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Farce 5 then bake them in a Pan between two 
Fires 5 in the mean time, prepare for them a Ragoo 
of MuOirooms, Truffles, and Artichoke Bottoms^ 
Cocks Q)mbs, ftufTd with lome of the fame Farce, 
and a little Chicken QiUisj then clear your Sweet- 
breads from the Fat, and put them into the Ragoo, 
let them ftew a little, di^h them, Iqueeze in the 
Juice of an Orange, and ferve them up to Table 
hot. 

There are other Ways of dr effing Veal Sweetbreads. 

YO U may either lard them with thin Slips of 
Bacon, and roaft them, and order them with a 
good Ragoo or Sauce poured upon them, or you 
may marinate them 5 cut them into thin Slices, flour 
them, fry them, and lervc them up with fry'd Par- 
fley and Lemon-juice. 

J Fricando's of Veal. 

HAving a Leg of Veal, cutoflF Ibme Slices, beat 
them well with a Knife, lard them, lay 
then! on a Table, the larded Side downwards, cover 
them the Thicknefs of a Crown Piece, with a Farce 
made of Veal, Beef Marrow, a little Bacon, and 
fbme Eggs, Icafbn'd with Salt, Pepper, and fa- 
voury Hems, Having thus farced them, dip your 
Hand in beaten Eggs, and fmooth the Edges of 
them: Lay them in a Stew-pan with a little Bacon 
under them, cover the Pan, and fet it over the Stove 5 
put likewife a little Fire upon it. You muft keep 
them thus, 'till they are brown on both Sides, then 
take them up, let the Fat drain from them, and 
then put then? again into a Stew-pan, with Ibme 
Beef Gravy 5 let them fimmer a while in it 5 take 
off all the Fat, put in a I)rop of Veijuice 5 then 
lay them in a Difh t pour on them a Ragoo of 
X J . ' Idufh.' 
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.MufhroomSy Tru£9es, and Sweetbreads, and fervfi 
jthcm hot. 

When Fricando's are ufed for Gamifhing, they 
i|rc drefled the fame Way, but not larded. 

CalPs Chitterlings or Andouilleg. 

npAKE fome of the biggeft Calf's Guta^ 
I cleanfe them, cut them in JPieces proportion- 
able to the Length of the Puddings you defign tp 
make, and -tie one End of thefc Pieces, then talc 
ibme B^con, with a Calf's Udder, and Chaldron 
blanched, and cut in Dice or Slices 5 then put them 
in a Stew-pan, and feaibn with fine Spice poundi^id^ 
a Bay-Leaf, fome Salt, Pepper, Shalot, cut fmall, 
and about half a Pint of Cream ^ tois it up, then 
take off the Pan, and thicken your Mixture with 
four or five Yolks of Eggs, and fome Crumbs of 
Bread ^ then fill up your Chitterlings with the Stufl^ 
ing, keep it warm, then tie the other Ends with 
Packthread, blanch and boil them like Hog's Chit- 
terlings, let them grow cold in their own Liquodr 
$e^re you lerve them up, boil them over ^moderatit 
pire, jand ferve them up pretty hot. This Sort of 
AndouilJes^ or Puddings, muft be made in Summer, 
^ben Hogs are feldom killed. 

Calf's Chitterlings another Way^ 

CU T a Calf's Nut in Slices of its Length, and 
y the Thicknels of a Finger, together with fome 
BVm, Bacon, and the White of Chickens cut after 
die lame Manner 5 put the whole into a Stew-pan, 
liafon itwith Salt, Pepper, fweet Herbs, and Spice 5 
tak^ Guts cleanfcd, cut and divide them in Par- 
cels, fill them with your, Slices^ then lay in the 
Bottom of a Kettle Ibme Slices of Bacon and Veal, 
place them over your little Chitterlings, feafon them 
^ith fweet Bafil, Bay-Leaves, Salt, Pepper, Slices 
of Onion, ancT Cloves of Garlick, and make an- 
other 



•oflicr Laying with Slices of Bacon and Veal over 
them, pour m it a Pint of White- Wine, and let it 
ftew with Fire under and over 5 being done, broil 
your Puddings on a Sheet of Paper, and I'ervc them 
up hot 

P O R K tind P I G. 

To /fo a Leg cf Pork Ham Fafbion. 

TT A K E aLeg of Pork, and let it be cut like a 
^ Ham^ then take a Quart of ordinary Salt, 
and a Quart of Bay Salt, and heat it very hot, then 
mix it with a Pound of coarfe Sugar, and an Ounce 
of Salt Petre beaten fine, and rub the Ham well 
with it, and cover it all over with what is left, for 
it muft all go on, io let it lie three Days 5 thdi 
turn it every Day for a Fortnight 5 then take it out, 
and fmoke it as you do Bacon or Tongues: The Salt 
muft be put on as hot as you can. 

To fait Hams to tafie tike Weftphalia ones. 

GE T Salt Petre, lalt your Ham with it very 
well, let it lie therein for a Week 5 take clean 
Aihes of Afti-Wood, boil them in fair Water, to 
a ftrong Lee, let it ftand and lettle^ then take ofiT 
the clean Water, and boil it again, making it a 
ftrong Broth with ordinary Salt ^ when it is cold, 
•ut in the Ham, let it lie a Month in Brine; then 
ry it well, without fmoaking, and they will have 
the right Tafte of Wefipbalia Hams. 
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Another Way to fait Hams. 

LE T the Ham be hot, being juft kiird,:and 
prepare two Ounces of Bay Salt, and two 
Ounces of Salt Petre 5 then cover it, and let it 
ftand nine Days 5 then fait it withtheiie two Salfs^ 
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and hang it up in a Chimney of Wood Smoak fot 
three Days, then hang it in the Kitchen, where 
it noay have a little Warmth of the Fire. 

^ To pickle fx Hams<9f Pork. 

ON E Peck of Bay Salt, half a Pound of Salt 
Petre, and five Pounds of brown Sugar, be- 
ing put to as much hot Water as will heat the Hams 
Blood-warm, mix it well together ^ if your Hams 
are large, they muft lie three Weeks in Pickle, or 
more 5 but if Imall, two will do : Keep them under 
the Pickle, and ftir your Pickle twice a Week well 
' to them. If you love the right Weftpbalia Tafte, 
let them hang in the SmoaK three Weeks or a 
Month. 

The fame Time will do for a Tongue in the Pickle 
and Smoak, and is the right Way for a Piece of 
JBeef of the fame Subftance. 

To pickle Pork. 

BONE your Pork, and cut them into Pieces, 
of a Size, to lie handfomely in the Tub or 
Pan you intend to pickle it in ; then rub every Piece 
well with Salt Petre, and take common Salt, and 
Bay Salt, of the latt half the Quantity of the other, 
and rub the Pieces well again with thefej put Salt 

' at the Bottom of the Veflel, and lay in the Pieces 
one upon another, as dofe as you can, cover every 

, Piece with Salt, and fill the hollow Places on the 
'Slides with Salt likewife^ and as the Salt melts on 
the Top, ftrewonmorej thus ordered, it will keep 
a great while, . 

To drefs a Ham a la Braife. 

GL E A N the Knuckle, take oflf -the Swetd, 
and lay it in Water to frefhcn^ then tie it 
about with a String z, take Slices of Bacon and 
Beef, beat and lealbn them well with Spice, fweet 
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Herbs, lay them in the Bottom of the Kettle with 
Onions, Parlhips, and Carrots fliced, alfb Ibme 
Gives and Parfley 5 lay in your Ham the fat Side 
uppermoft, lay, over it Slices of Beef^ and upon 
them Slices of Bacon, and cover them with the 
fliced Roots and Herbs as under it, cover the Ket- 
tle with its own Cover, and dole it up with Paftej 
put Fire both over and under it, and let it ftew 
with a gentle Fire for twelve Hours, Then fet it 
by to cool 5 when it is cold, untie it, put it into 
a Pan, drudge it well with grated !Bread, apd 
, brown it with a hot Iron 5 then ferve it up on a 
clean Napkin, garnijfhed with raw Parfley. 
• If it is to be eat hot, lay it in a Difli, and pour 
over it the Ragoo following : Make your Ragoo of 
Veal Sweetbreads, Livers of Fowls, Cocks Combs, 
Mufhrooms, and Truflflesj tofs thefe up in a little 
melted Bacon, moiflen them with Gravy, and let 
them on the Fire a fimmering for half an Hour, 
then take off the Fat, and thicken with a Cullis 
of Veal and Ham. Serve it thus for a firil Courle. 
Sometimes it is lerved up with a Ragoo of Craw* 
fifh, and ibmetimes with a Carp Sauce. 

To roafi a Ham or Gammon. 

TAKE off the Swerd, and lay it a frefhen- 
ing in luke-warm Water ; then lay it in a 
Pan, pour upon it a Quart of Canary, and let it 
fteep in it for ten or twelve Hours. When you 
have fpitted it, put lome oheets of white Paper over 
the fat Side, pour the Canary, in which it was ibak- 
cd, into the Dripping-pan, and bafle it with it all 
the while it is roafting 5 when it is roafled enough, 

f)ull off the Paper, and drudge it well with crumb- 
ed Bread and Parfley fhred fine 5 make the Fire 
brisk, brown it well, and fetby to cool 5 ferve it 
up in a clean Napkin ^ gamilh it with green Par- 
fley for a iecond Courle. 



To make a Ragoo ^Ham wtb Sweet SaUfe 

TOSS up Slices of raw Ham in a Sauce^pap; 
•make the Sauce of Claret, beaten white 
Pepper, a pounded Madarooo, Cinnamcm, and Su- 
.gar. ^ut the Bacoh to ^is Sauce, %ueeae in the 
Juice of an Orange^ and ferve it up. 
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Tomake'Ejfeftceuf Ham. 

.ET the Fat off a Ham, and cut the Lean in 
' Slices ; beat them well, and lay them in the 
*Bcttom of die Ste^^-pan, with Slices of Carrots, ParP 
nips, rand Oniohs 1 cover your Pan, and let it over a 
;^emle Rrej let them ftew *till they begin to ftick, 
'men , Iprinkle on a little Flour, and turn them ; 
<fiicn THoiften with Broth and Veal Gravy 5 feafin 
iHatm with three or four Mufhroortis, as many - 
T^ruffles, a whole Leek, fome Bafil, Parfley, and 

half a Dozen Cloves : or inftead of the Leek, you 
-may put a Clove 01 Garlick : Put in fome Orufts 

df Bread, ahd let them fimmer over the Fire for 
"three Quarters of an Hour 5 ftrain it, and let it 

byforUfe. 

Pork fluffed and roqfted. 

HAving made a Stuffing in your Leg of Pork 
with Sage, Onion, Parfley, Pep(>er, and 
Salt, Crumbs of Bread, a little Fat, and two 
^9&h Aen ftuff your Pork with if, after whic^ 
ky a Caul all over it, and roaft it, when half 
jtoafted, take it off, and Icotch it with a Knife 
,flnd* cri% it. . 

;'' • Pork Cutlets. 

YO U muft take a Loin, or Neck of Pork, 
cut off the Skin, and cut it into Cutlets,, 
fcdfon them witli Sage, Parfley, and Thyme, cut 



finall, Pepper, and Salt, and Crumbs of Bread ; mince 
all togemer, and broil them 5 laace them with 
Muftard, Butter, Shalot, Vinegar^ and Gravy ^ 
€0 ferve them away hot. 

n bake Pork to be eaten cold. 

BONE a Loin of Pork, and cut Part of it 
into Coilopi, take alfo as noany CoUops of 
Veal of the lame Bigaels, beat them both widl 
the Back of a Qeaver j -feafon your Veal with 
Qoves, Mace, Nutmeg, Thyme minced, and the 
Yolks of hard Eggs j lealon the Pork with Salt, 
Pepper, minc'd Sage, and the Yolks ef hard £g0s$ 
fticn lay in your jDifh a JLayer of Pork, and a 
Layer of Veal, ^tiil you h^ve laid your Meat all 
foj Aen clofe up your Pye, and hquor it witli 
Saffron-Wat^, or the Yolks of Eggs: When it ib 
bak'd, and cold, fill it with clarified Butter ^ let 
your firft and laft Layer be Pork, bake it, suad 
fctitbyforUi^. 

To broil a L^cf Pork. 

KIN Part of the Fillet, cut it into thin Slices, 
' hack it on the Back with your Knife, then 
feaibn with Salt, Pepper, Sage, and Thyme, mbe^d 
finall ^ then broil them on a Gridiron, diih ihem, 
and let their Sauce be drawn Butter, Vinegar, 
Muftard, and Sugar. 

A Hog's Head Cbeefe Fa/Jbion. 

BONE it, and lay it to deanle twenty-ibur 
Hours in Water and Salt, and fcrape it weU 
and white, lay Salt on the Infide, to the Thicknefi 
of a Crown Piece, and boil it very tender, then lay 
it in a Cheele Prefs, cover it with a Cloth, and 
when cold, it will be like a Cheefe : You may 
fauce it. 
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Chine or Leg ^Pork roafled and fitted. 
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A K E a Leg, or Chine, and make a StuflRng 
with Sage, Parfley, Thyme, and the Fat 
Leaf of the Pork, Egg«, and Crumbs of Bread ^ 
ieaibn with Pepper, Salt, Nutmeg, and Shalot, 
and fluff it thick, then roaft it gently, and when 
a quarter roafted, cut the Skin in Slips 5 make 
your Sauce with Lemon-peel, Apples, Sugar, But- 
ter, and Muftard. 

A Pig roafted*' 

PUT in the Belly a Piece of Bread, feme Sage 
and Parfley chopped fmall, and fome Salt 5 
few up the Belly, and (pit it apd roaft it, when 
warm thorough, rub it all oyer vvith a Feather 
dippM in Oil to prevent its bli(terii)g, then Iplit it, 
and cut off the Ears and the Und^i;- Jaws, and lay 
round, . and make a Sauce with the Brains, thick 
Butter, Gravy, and Vinegar, and lay nnder : 
Make Currant jSauce in a Cup. . V 

AV\g tJjreeWap. .- 

FIRST skin your Pig up to the. Ears, and then 
cut it in Quarters, and draw it, with Thyme, 
and Lemon, as you do Lamb, or roaft it plain 
a^ Lamb 5 lend it to Table with Mint Sauce, and 
gamifh with Water-Creffes 5 then take the Skin 
and make a, good thick Plumb Puddiiig Better with 
good Sewet, Fruit, and Eggs 5 fill uj) the Skin 
tjo the Ears, which few up, and put it in your 
Oven and bake it, and it will appear as a roaft 
Pig. Another Way is, when you go to kill your 
j^ig, whip him about the Tard 'till he lies down, 
then ilicfc him, Icald him, and roaft him, and he 
Will eat well 5 or you may bone him, and ftuff 
him with good Savoury Force-Meat, or roaft him 

plain 
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plain with Sage, Salt, and Bread in his Belly, am! 
lerve with Currant Sauce, and favour^ Sauce under. 
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A Pig Lamb Fafhion. . 

KIN it, and leave the Skin whple with the 
_ Head on, then chine it down as MuttK)n, and 
lard it with Lemon-peel and Thyme, and roaft 
them in Quarters as Lamb 5 the other Part fill full 
with a good Country thick Plumb-Pudding 5 few 
up the Belly, and bake it 5 the Pig will look as if 
roafted. 

A Pig RoUiard. 

YO U muft bone it, leaving the Head whole, 
and walh it over with Eggs 5 feafori it with 
Pepper, Salt, and Nutmeg, and lay over fome 
Force-Meat, then roll it up, and either roaft it 
or bake it, or ftove it : You may cut it in fix Pieces 
and lend the Head in the Middle^ make Sauce 
with the Brains and Sage, Butter, Gravy, and Vi- 
negar 5 fo ferve away hot. 

A Pig in Jelly. 

CU T it in Quarters and lay it in your Stew- 
pan : To one Calf's Foot and the Pig's Feet, 
put in a Pint of Rhenifh Wine, the Juice of four 
Lemons, and one Quart of Water 5 leafon with 
Nutmeg and Salt 5 ftove it gently two Hours, let it 
ftand 'till cold, and fend it up in its Jelly. 

To drefs a Pig the French Way. 

S? I T your Pig, lay it down to the Fire, and 
let it roaft 'till it iis thoroughly warm, then cut 
it off the Spit, and divide it into about twenty. 
Pieces, let them to ftew in White- Wine and ftrong 
Broth, feafon'd with grated Nutmeg, Pepper, two 
Onions cut fmall, fome ft ripped Thyme, Gravy, 
Butter, Elder Vinegar, and two or three Anchovies 5 
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when it is enoueb, di(h it in the Liq[uor'it was' 
Itewedin, wtth fliced Oraiige and Lemon upon it. 

To drefi a Pig au Fere-doiiillet. 

U T off the Head» cut the Pig in Quarterrj. 
_ lard them witb large Lardoons well ieaibncd: 
Z<ay a Napkih in the Bottom of a Kettle, and put 
ibme Bards of Bacon upon it i upon them place the 
Fore Quarters of tfc Pig, and the Head b me Mid- 
dieofthemj feafbn it with Qoves, Nutmeg, Mace^ 
and Cinnamon, with Bafil, Bay-Leaf, Salt, Pep- 
per, two Rocambciks, a fliced Onion, and Lemon, 
QuTots, Parihips^ Parfley, and Gives, then coi«r 
it with Bards of Bacon ; and having laid them in 
4 Stew-pan, cover it; and let it over a Stove 5. whenr 
it begins to ftick^ as When you make Veal Gravy,- 
Qioif&n it with good Broth, but take Care to keep^ 
if from brownings pour it into- the Kettl^, with a 
Bottle of Whit€-Wme, and ftew your Pig in'it:. 
Mfhen it is enough, take itoflf the Fire, and if you 
would ferve it cold, in Plates and little Dimes, 
let it (land 'till it is cold in its own Liquor, then 
take it out and drain it well, wipe it with a-Liniei^ 
Qoth to make it as white as you can,, and iervd iif 
on a Napkin laid in a Difk, the Head in the Midr 
die, the tour Quarters round it, and samifhed with 
Parfley. You may likewife lerve it hot for a Difh 
of the firft Courfe, as follows : "When your Pig is 
almoft ready, take Ibme Veal Sweetbreads, Mufh- 
rooms, and TrufSes, tofs them up in a Sauce-pan, 
with a little melted Bacon, moiften them* widi 
good Gravy, and when they have fimmered, *tiU 
tney are ready, take oflF the tat, and thicken them 
with a Cullis of Veal and Ham; having, thus pre* 
pared your Ragoo, and the Pig being ready, take 
It up, drain it well, lay the Head in the Middle of 
the JDifti, the four Quarters round it, io pour the 
Ragoo upon it, and&tN^ \x.\vqx. 
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To drefs a Pig sh German Way. 

E T a Pig^ cut itijoK Qnarlers and tofs tliem* 
up in melted Bacon, then boU them in gted 
Broth, feafbned withap Onion Jbick with Cloves^ 
a Faggot of Herbs, Sftlt, Pepi)er^ and Nutmeg 5 
when it is almoft boiUd, put in half a Pint of 
White- Wine: Then tofi up in the fame melted Ba^ 
con, in which you. tofs'd up.yom: Pig, fomc Oyfters^ 
and a little Flour, a Slice or tw^ of Lemon, {oa» 
Capers and fton'd Olives 5 when vou are ready to 
lerve away, iqueeze in the Juice ot 2u Lemon, and^ 
garnijfh the Brims of your Difli with the Brains of 
your Pig fried, andiome fried Parfleyb 

i4 Pig Matelote. 

GUT and Icald. your Pig,, and cut off the 
^ Head, and Betty-Toes^ then cut your Pig- in* 
(bur Quarters, put them with the Head and T^e*- 
in cola Water.: Cover the Bott6q[> of a. Stew-pan 
with Slices of Bacon, and place over them the 
laid QyATt^ra. with the Petty-Toes, and the Head 
cut in twa Seaibn the whole with Salt^ Pepper, 
f?iteet Bafil, Thyme, Bay-Leaves, Onions cut in 
Slices, and Garlick, with a Botde of White-Wine 5 
lay over more Slices of Bacon, put over it' a little 
Water, let it boil. Take two large Eels, skin, guti 
and wafh them ; cut them into Keces of five or fix 
Inches long^ and when your Pig is half boiled, put 
in.it your Eels 5 then boil a Dozen of large Craw* 
ii/h, cutoff theQaws and take off the. Sheik of 
the Tails. When your Pig and Eels are enough, . 
lay firft your Pig with the Petty«ToeSf and the. 
Head into the Difh you defign to ferve them im^ 
in, then place over them your Eels and Crawfiih* 
with fome Ham Gravy and fome Cullis of Craw*- 
fifh, if you have any, and thcnierve it up for a firik 
Gourfe or Remove. 

1% 
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-clofe 5 then fet them to ftew a la Braife. or be- 
;tween two Fires, the one under and the other 
6ver, but let not your Fires be too brisk, that the 
Petty-toes may ftew leifurely for ten or twelve 
Hours ^ then take them out, cool them, and bread 
them neatly, then lay them on a Gridiron, and 
broil them, to be fcrved up hot among the Inter- 
mefles. 

To make Royal-Saulages. 

GET fome Flefh of Partridges, Quails, Snipes, 
and Pigeons, Ibme of a Chicken, with Veal, 
and Fat of Ham ^ all muft be raw, and mix thele 
:with Gives, Parfley, Mufhrooms, and TruflSes, five 
-*£ggs, the Whites of but two, and two Spoonfuls of 
Creamy feafbn all this with Pepper, Salt, Mace, 
>)>}isbiieg, and Cinnamon, and a little Onion, and 
-roll it up in large Rolls ^ and cut Slices of Veal, 
and roll round each Saufage, being about fix 
Inches in Length, and three in Thickneis, ftew them 
•in your Pan upon Slices of Bacon, and cover them 
ii^ith thin Slices of Beef, over a clear Firr, not too 
'fierce, and cover your Pan very dole 5 they will 
take up fome Time in doing 5 and when done, 
fet them by to be cold, ana take them from the 
JPat, and the Veal, and cut them in what Size you 
.will, and lerve them. Gamifh with Lemon-peel. 

To make common Saufkges. 

TA K E a Pound of the Fle/h of a Leg of Pork, 
and ihred it fine ; then take a Pound of Hog*s 
Fat, and cut it fmall with a Knife, and to every 
Pojind of Fat take half an Ounce of \\hit&-Pep- 
per< one large grated Nutmeg, a Pennyworth of 
beaten Cloves and Mace, a Spoonful of jhred Sage, 
and two or three Tops of Rofemary cut very fine, 
and lalt it to your Palate 5 then mix all thele well 
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together, with a little cold Water, and fb fill your 
Guts prepared for the Purpofe. 

Another Way^ 

HAvinff got Pork, more Lean than Fat, /hr^d 
it, then take off the Fleak of Pork, and mince 
it ^ feafon each Part with minced Sage, and pretty 
high with Pepper, Salt, Mace, and Nutmeg 5 then 
clear your fmall Guts, and fill them, mixing Ibme 
Bits of fat Bacon between the minced Meat ; 
fprinkle a little Wine with it, and it will fill the 
better, then lay them in Links* 

Bolognia Saufages. 

TAKE four Pounds of lean Buttock of Beef, 
cut it in thin Pieces 5 put into it one Pound 
of diced Sewet, and one Found of diced Bacon 5 
ieaibn with AlUfpice and Pepper juft bruiied, ana 
with Bay-Salt, and Salt Petre mixed up with your 
Seaibning I then tie them up in Skins as big as 
your Wrift. You muft mix in a little Powder of 
feay-Leaves, then dry them as you do Tongues, 
and eat them without boiling. 

Black Puddings. 

PUT in a Stew-pan fome Hog's Blood, a little 
Milk, and a Ladleful of fat Broth 5 then cut a 
I'ufficient Quantity of thin Slices of Hog's Fat, 
with Ibme Pariley, Gives, and fweet Herbs cut 
fmall 5 put the whole into your Stew-pan, fealbn it 
with Salt, Pepper, Spice, and Onions, done in hot 
Afhes, and cut fmall, mix this with your Blood, 
then make your Puddings a[$ big as you pleale : 
Tour Guts being well cleanled, (craped, and Icald* 
ed, blanch them in hot Water, and prick them 
with a Pin, and if you fee the Fat come out, they 
are blanched enough, then take them out of the 
W atcr, broil them, and fervc theta u^ Vvo\» 
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An$ther Way to make Black Puddings, 

WHEN you catch the Blood from the Hog, 
fprinkle a Handful of Salt into it, to pre- 
vent the Blood from dodinc^: To two Quarts of 
Blood, put a Quarter of a Feck of Oatmeal once 
cut, then boil a Quart of Milk, and put in the 
Crumb of a fine Pepny Loaf: And after it is cold, 
put it to the Blood, and ftir it all together, then put 
in half an Ounce of Jamaica Spice, and a whole 
Nutmeg beat tqgeth^r, .ftir in a large Handful of 
Pennyroyal, and Iweet Marjoram cut Imall. Wnhcn 

Jou fill your Gut, have by you Hog's Lard, cut in 
)ice, and mix it with the other Ingredients as you 
fill the Gut : After you have, made as many Links 
asyou'defign, tie them in Bunches, then put them 
into a Kettle of boiling Water, and let tnem boH 
ialf an Hourj obferve that ypupfick'the Links 
with a Pin, and take Care you breathe not in the 
Kettle, for,, if yoij do,, ttiey will, burft.: Afi:er 
iwhich, hang 'em in-a'Chinaney 4nd they .will keep 
gpod a. Fortnight. 

Hog's Chitterlings, or Afidfouilleitf. 

HAving the large Gut of *a* Hog, cleanfe it 
well, and put it to feak a Day'or two in Wa- 
ter^, and then blanch it in = hot Water,- wirfi; a little 
Salf, Slices of Onions,, and ibme Slices of Lemon; 
then put it in frefh Watef, take it but again a little 
while, cut it on a Table, into Pieces, according to 
the Length you would have yout Puddings, then dip 
them in White-Wine for a little, while, to take off 
the ill Sccrnt 5 cut fome Fat off th^ Hog's Belly into. 
Slices, the Length you will make your Puddings, 
and Ibme Lean into the lame Slices, and fcalon 
them well ^ then put them on a limber Skewer, 
and Hide them through yx>ur Gut, and when your 
Skewer is quite in it, Ue xrj W\\ twvUwith Pack- 



thread : Your Andouillcs^ or Puddings, being thus 
formed, put the'm in a Kettle with W ater, Onion 
ihred, Cloves, and two Bay Leaves 5 let them boir 
(lowly, skitn them well, and put in a Quart- of 
Milk 5 let thele Puddings grow cold in the iamc- 
Liquor they are boiled in, then take them out, and 
take Care not to break them 5 they may be broiled 
on Paper, and i'erved up immediately. 

VENISON. 

Toroajl a Haunch of VemCon. 

MA K E. up a fubftantial Fire bt^forc you lay 
it down, then bafte it, and flour it, and 
with very fine Skewers faften a Piece of Veal Caul 
over the fat Part 3 if that" cannot be had, the 
White of an Egg, or Paper wdl butter'd will lervc. 
A Haunch- of twelve Pounds Weight will take up 
three full Hours to be well fbaked. Your Sauce 
muft be Gravy,' with a great deal of Claret in it 5 
the fa/hionable Sweet Sauce is Jelly of Currants 
made hot: What was formerly uled was Pap S^uce 
made of White Bread boiled in Claret, with a 
large Stick of Cinnamon, and when boiled 'till 
Imooth, take out the Cinnamon and add Sugar. It 
is difficult to give general Rules about Roaftm^ and 
Boiling, bccauie Cooks are apt to neglefl a Fire, and 
not mind the Diftance, that it may neirhe'r fcorch 
nor pawl 5 but as to Time, allowing a Quarter of an . 
Hour to every Pound of Meat, at a rteady ' Fire, 
your fxpeftations will hardly ever fail, from a Fowl 
to a Sirloin of the largeft Ox: And the lame 
Method may be allowed in boiling. 
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A Civet of Vcnifbn. 

BOIL your Vcnifon, a Bread or Neck, cut it 
in Cutlets, and when it is almoft boiled, take a 
Sauce -pah, and brown in it half a Pound of Butter^ 
and as it browns add a Quarter of a Pound of Flour, 
little and little, *till the Brown be of a eood Co- 
lour j befure not to bum it : Then add halt a Pound 
of Sugar, and as much Claret as will make it of the 
Thicknefi of a Raeoo. >\hen you are going to 
fcrve it up, put in the Venifon, and tofs it three or 
four Times, and lb ferve it with the Juice of Le^ 
mon. 

To keep Venifon ail the Year. 

A Haunch of Venifon being parboil'd, feafon 
it with two Nutmegs, a Sj>oonful of Pepper, 
and a good Quantity of Salt, mingle them ail to- 
gether, then put two Spoonfuls of White-Wine 
Vinegar, and having made the Venifon full of 
Holes, as vou do when you lard it, when it is larded, 
>ut in at tne Holes, the Spice and Vinegar, and iea- 
bn it therewith, then put Part into the Pot, with 
the fat Side downwards, cover it with two Pounds 
of Butter, then dole it up dole with coarfe Pafte; 
when you take it out of the Oven take away the 
Pafte, and lay a round Trencher with a Weight on 
the Top of it to keep it down, 'till it be cold, then 
rake off the Trencher, and lay the Butter flat upon 
the Venifon, then coyer it clofe with flrong White 
Paper 5 if your Pot be narrow at the Bottom it is 
better, for it muft be turned upon a Plate, and ftuck 
with Bay Leaves when you pleafe to eat it. 
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Another Way to drefs Vcnifon. 

IT muft be blanched on a Gridiron, then larded 
and marinated according to the Seafon. Spit it 
with Slices of Bacon,' and Paper round 3 beljprinkle 
it with your Marinade. When roafted enough, it 
muft be I'erved up hot, either with a Pepper Sauce, , 
or Sweet Sauce. 

To make artificial Vcmfon for tf Pafty. 

GE T a Sirloin of Beef, or a Loin of Mutton, 
bone it, beat it with a Rolling-pin, and lea- 
ibn it with Pepper and Salt, then lay it twenty 
four Hours in bheep's Blood, then dry it with a 
Cloth, and lealbn it a little more, and it is fit to fill 
your Pafty. 

Boiled Venifon. 

HAving a Haunch of Venifon, fait it well, 
and let it remain a Week, then boil it, and 
lerve it with a Furniture of Cauliflowers, Ruffta 
Cabbages, Ibme of the HertforMire Turnips cut 
in Dice, and boiled in a Net, and tofled up with 
Butter and Cream, or elfe have Ibme of the yellow 
French Turnips, cut in Dice, and boiled like the 
former j or you may add fome red Beet Roots 
boiled in Dice, and buttered in the fame Manner. 
Place thefe regularly, and they, will afford a plea- 
fant Variety W)th to the Eye land to the Tafte. 

Another Way^ 

WHETHER your Venifon be a Haunch, or 
other Pieces, powder it a little, and boil 
it in fair Water 5 in the mean Time, boil half 
a Dozen Cauliflowers in Milk and Water 5 when 
they are boiled, put them into a large Pipkin 
wi;h drawn Butter 5 let them fo as to keep ttiem 
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warm, then take half a Dozen Handfuls of Spinage, 
wa/h it, and boil it in ftrono Broth 5 then pour, 
oflf the Bcoth, and put fome Vinegar to it, fonoe 
drawn Butter, and Niitmeg grated, lay Sippets in 
^ Difh, lay your.Spinaee on them round towards 
the Sides of the Dith^ lay the Venifon in the Mid- 
dle, and the Cauliflowers all over it, Pour your 
drawn Butter over all ^ garnifh with Darberries^ 
and the Difh with your Parftey minc'd. 

If you pUafe^ you may farce your Veniibn be- 
fore you boil it, with Iweet Herbs and ParHey, 
minc'd with Beef Sewet, and the Yolks of hard 
Eggs, leafoned with Salt, Pepper, and Nutmeg. 

To broil Venifon. 

CUT half a Haunch of fat Venifon into Slices 
about half an Inch thick, fait them, and broil 
them over a brisk Fire 5 when they are pretty well 
foaked, bread them, and .ferve them up in Gravy. 
You may broil a Chine raw the fame Way, or a 
whole Haunch or Side 5 or you njay firft boil it in 
Water and Salt, then broil it, 'and drudge it 
with Bread, and ferve it up with Gravy, Vinegar, 
and Pepper. 

To make Venifon Semey. 

AFTER having boiled your Venifon, take it 
up, and having alio made a fweet Pafte of 
a brown Loaf, grated fine, a Pint of White-Wine, 
two Pounds of Sugar, and an Orange-peel minced 
fmall, feaibn it with Salt, and Nutmeg 5 and 
having mixed all well together with your Hand, 
wrap your Venifon up in it, fet it into the Oven 
for about an Hour, and when it is bak'd, ferve it 
up with Rhenifh or White- Wine, boiled up with 
Sugar, and Spice, and Icrape Sugar over it. 
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To foufe Venifon. 

BOIL your Venifen in Water, Beer, and Vine- 
gar, Jcum it, put in Fennel, Rofonary Tops, 
Savoury, Thyme, and Bay-Leaves 5 then put in 
your Venifon, parboil it, then prds it, and fca- 
lon it with Salt, Pepper, and Nutnieg. 

To fleiQ Venifon. 

WHEN your Venifon is cut into Slices, put 
it into a Stew-pan, with a little Claret, a 
Sprig or two of Rofemary, half a Dozen Cloves, a 
little Vinegar, ^ Sugar, and grated Bread 5 when 
rhele have have' ftew'd fome Time, grate in fome 
Nutmeg, and ferve it up. 

Venifon /;; Blood. f 

YOUR Shoulder, Neck, or Breaft, muft be 
boned, and laid in Blood, feafoned with Win- 
ter Savoury, fweet Marjoram, and Thyme, having 
a little Sewet in it, chopp'd Imall, and ftirred on 
the Fire to be thick 5 then roll up your Neck or 
Breaft with fome of the fet Blood .and fweet 
Herbs, and roaft, or ftove it gently in good Broth 
and Gravy, with Shalots, and Claret, and "fo lervc 
away hot. 

To recover Venifon whe^ it /links. 

TA K E as much cold Water in a Tub as 
will cover it a Handful over, and put in a 
good deal of Salt, and let it lie three or four 
Hours 5 then take your Venifon out, and let it 
lie as long as before 3 then have your Cruft in Readi- 
nefs, and take it out, and dry it very well, and 
leafon it with Pepper and Salt pretty high, and 
put it in your Pafty. Do not ule the Bones of 
your Venifon for Gravy, but get freih Bee^ or 
other Bones. 
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. Vcnifbn in Avet. 

GE T your Vcnifon cut into Pieces the Bigneia 
of a Shoulder of a Hare, lard them with 
thick Bacon, ieafoned with Salt and Pepper ^ then 
put them in a Pot with Broth, White-Wine, a 
Bunch of fweet Herbs, Salt, Pepper, Nutmee, 
Bay-Leavc's, and green Lemon Slices^ the whole 
being well Itewed, thicken your Sauce with Cullis, 
put in a Dafh of Vinegar, and lerve it up for firft 
Couffr. 

All Sorts of Venifon fhould be dreflcd with a 
Sauce high Icalbned, 

To drefs a Shoulder (jf Mutton like Venifon, fee in 
fhe Article of Mutton j Page 284. 

To Harrico Venifon, fee the Article to HarricQ 
Mutton 5 Page zi6. 

r R I p E. 

To drefs Tripe hot out of the Pan. 

HAving made a Sauce with beaten Butter, Gra- 
vy, Pepper, Muftard, and Wine Vinegar, 
rub the Difb with a Clove of Garlick ; put in the 
Tripe, run the Sauce over it, with a little bruiied 
Garlick amongft it, and iprinkle a little Vinegar on 
the Tripe, 



To roafi Tripe. 

/^ UT your Tripe in two fquare Pieces, fomewhat 
^^ long, having a Force-Alcat, made of Crumbs 
of Bread, Pepper, Salt, Nutmeg, Iwect Htrbs, 
and the Yolks of Eggs, fpread it upon one 
Vkcc of your Tripe on the fat Side, and lay the 
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other Piece upon that, the fat Side upon the 
Porce-Meat, then roll them both up together tight, 
and tying your Roll on the Spit, flour it, and 
bafte it with Butter, and the Liquor that drops 
fiom it. Serve it with melted Butter, and gamiih 
with diced Orange and Rafpings. 

For Tripe ragoo^d^ fee the Chafter cf Ragoos. 



CHAP. XVI. 

Of CuLLiSES and Savc^s for Butch- 
er's Meat. 

The moft ufual Cullis. 

THIS Cullis is made Icveral Ways, which 
are here explained 5 but this firft is repu- 
ted the beft, and the moft in Vogue a- 
mong all thoie that have any Skill in Cookery. 
They take Meat according to the Quantity of 
Cullis they have a Mind to make : Astor Exam- 
ple 5 if you treat about ten or twelve Perlbns, you 
can take no lefs than a Leg of Veal to make 
your Cullis with, and the Nut of a Ham to make 
it good : Cut the Leg of Veal in Pieces the Bigneis 
of your Fift, place them in your Stew-pan 5 then 
put in your Slices of Ham, a Couple of Carrots, 
and Onions cut in two, and put over your Cullis 
covered j let it ftew foftly at firft, and as it begins 
to be brown, take off the Cover, and turn it, to 
colour it on all Sides the fame 5 but take Care not 
to burn the Meat : When it has a pretty brown 
Colour, moiften your Cullis with Broth ma<k oC 
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Beef, or other Meat 5 ieafbn your CuUis with a 
little fweet Bafil^ Ibmc! Cloves, with lomc Garlick ^ 
pare a Lemon, cut it into Slices, and put it into . 
your CuUis with ibme Muihrooms. Put into a 
Stew-pan a good Lump of Butter, and fet it over 
a (low Fire ^ put in it two or three Handfuls of 
Flour, ftir it with a Wooden Ladle, and let it 
take a Colour :. If your CuUis be pretty brown,- 
\ou muft put in lome Flour : Your Flour being 
Drown with your Cullis, then pour it very foftly into 
your Cullis, keeping your CuUis ftirring with a 
Wooden Ladle 5 then let your CuUis flew loftly, 
and skim off the Fat, put in a Couple of Glafles 
of Champaign, or othe'r White-Wine, but take 
Care to Keep your Cullis very thin, io that you 
may take the Fat well off," and clarify it ; To; 
clarify it, jou muft put it upon a Stove that draws 
well, and cover it clofe, and let it boil without 
uncovering, 'till it boils over, then uncover it, 
and take off the Fat that is round the Stew-pan ; 
then wipe it off the Cover alio, and coyer it again^ 
and by that Means you will have the fineft Cul- 
lis in the World, provided you follow thde Rules 
cloie. If by Chance your Cullis is too pale, and. 
that you would give it a good Colour, you need 
but put a Bit of Sugar in a JDi/h or Stew-pan, with 
a Drop of Water, and ict it over a Stove, and let 
it turn to a Caramel, moiftening the fame with a 
little Broth, and then put it into your Cullis, and 
with a Spoon take off the Fat, 'till you fee your 
Cullis is of a good Colour, and if it is. Caramel 
need not be put in. When your Cullis is done, rake 
out the Meat, and ftrain it thro' a Silk Strainer. 

This Cullis is proper for all Sorts of Ragoos, 
and to be over Fowls, put in Pies and Terrines. 
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Another Way. 

J. ■ 

CU T Ibme Veal in Pieces, place them in yow 
Stew-pan with Slices of {fam, a G)uple of 

Carrots cut in tw6, and a Couple of Onions 5 cover 
rTOur Stew-pan over a gentle Fire 5 when the Meat 

pegins to ftick to the Bottom of your Pan, take ibff 
.the Lid, and cover it all over, but let it not be 

burnt; if it is done as it /hould be, moiften flt 
*with Broth, and fealbn it with fweet Herbs, Slices 
.of Lemon, fome Cloves of Garlick, and Cloves; 
-:take what Flour you think fit, according to thjb 
Quantity of Cuius you. are to make, and mix it 
thin with cold Broth, or Wkter, then ftrain off 

your Flour into your Cullis and put, by Degrees, 

more to it, let it ftew fbftlyand be well done; if 
the Colour is JiQt deep enough, put Gravy in it^ 

theji the Fat being well taken o^ and it having a 

fjQod Tafte, take out the Meat, ftrain off your 6ul- 
IS, and you may .make Ufe of it on all Occafiofi^^ 

Cullis another Way* - / "^ 

YOUR Veal'-'being' cut in Pieces, put theaj 
into your 8tew-pan with fome Slices of Ham, 
a Couple of Carrots cut in two, a Couple of 
Onions cut in Slices; cover your Stew-pan, and 
let it ftew foftly, your Meat ocing of a good Co- 
lour, take it out, put a good Lump of Butter int^ 
your Stew-pan, put it over the Fire, take a W'oqden 
Ladle, and icrapc the Brown off well that flicks t'6 
your Stewpan 5 put in it as much Flour as you thinlc 
fit, according to the Qukntify of Cullis you will 
make, let it ftew 'till itbe of a good Colcrtir, theq 
moiften it with Broth, and 'put the Meat in again, 
and fcafon it with a few fweet Herbs, Cloves o? 
Garlick, Lemon Slices, with fome Glafles of 
Chamoaign, or other White-Wine, let it ftew well, 
and talce the Fat well off, and being well done, and 
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of a good Relijfh, ftrain it off in a Sieve, of 
elie in a Silk Strainer, and you may ufe it with all 
Sorts of Entries. 

Cullis of Ham. 

THIS Callis is made divers Ways 5 we begin 
with that which, according to the Judgaient 
of the beft Cooks, is beft, which is ordered as fbl- 
-loweth, viz. Take a Stew-pan, put in it three 
Pounds of Veal cut like Dice, take a Ham, take 
off the Swerd and the Fat, and cut it into Slices 
well fhaped, and put them in a Stew-pan, witK your 
Veal^ and a G>uple of Carrots cut in two, and a 
Couple of Onions : Cover your Stew-pan, and doit 
very gently over a flow Fire at firft, and when you 
fee your Meat begin to ftick to your Pan, uncover 
it, and turn your Slices of Ham, that they may 
take a Colour, then take out your Slices of Ham 
and the Veal 5 put in your Stew-jwm a Lump of 
Butter, and a little Flour, and ftir it well with a 
Wooden Ladle, moiften it with good Broth, not 
fait, and put in again your Meat and your Ham, 
and ieaibn it with Lemon Slices, Ibme Qoves of 
Garlick, and ibme Glades of Champaign, or other 
White-Wine 1 jgo on a thickening your Cullis with 
the moft ufual Cullis: Skim off the Fat 5 when 
done, takeout all your Meat with the Ham ^ ftrain 
off your Eilence in a Silk Strainer, and ule the 
lame with all Sorts of Meat, and hot Paftry made 
with Meat, or Fi/li drefled with Gravy 5 put again 

{our Slices of Ham into your Eflence, to nuke 
Jlc of them on feveral Occafions, viz. being cut 
into Dice when for a Piece of BeefJ or Artichoke 
Bottoms, and when cut in Slices for Chickens, for 
young Fowls, or what you think fit. 
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CuIIis the Italian Way. 

PU T in a Stew-pan half a Ladleful of Cullis, 
as much Eflence of Ham, half a Ladleful of 
Gravy, and as much of Broth, three or four Onions 
cut in Slices, four or five Cloves of Garlick, a lit- 
tle beaten Coriander Seed, with a Lemon pared and 
cut in Slices, a little fweet Bafil, Muftirooms, and 
good Oil 5 put all over the Fire 5 let it flew a good 
Quarter of an Hour, take the Fat well off, let it 
be of a good Tafte, and you may ufc it with all 
Sorts OT Meat and Fifh, particularly with glazed 
'Fifh, with Chickens, Fowls, Pigeons, Quails, 
Ducklings, and, in /hort, . with all Sorts of tame 
and wild Fowl, 

Cullis of Crawfi/h. 

YO U muft get the middling Sort of Crawi- 
fifh, put them over the Fire, leafon'd with 
Salt, Pepper, fweet Herbs, and Onions cut in 
Slices^ being done, take them out, pick them, and 
k^ep the Tails after they arelcaledj pound ihc 
reft together with the Shells in a Mortar 5 the more 
they arc pounded the finer your Guilts will be: 
Take a Bit of Veal, the Bignefs of a Fift, with a 
Imall Bit of Ham, an Onion cut in four, put it to 
fweat gently, if it fticks but a very little to the Pan, 
powder it a little, moiftcn it with Broth, put in \t 
Ibme Cloves, iweet Bafil in Branches, ibme Mufh- 
rftoms, with a Lemon pared, and cut in Slices ; being 
done, skim the Fat well, let it be of a good Tafte, 
then take out your Meat with a Skimmer, and go 
on a thickening it a little, with Eflence of Ham, 
then put in your Crawfifli, and ftrain it off 5 being 
ftrained, keep it to make Ule of it with all Sorts 
of firft Courle, with Crawfi/h. 
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Another Way, 
OIL your Crawfi/h for Soops 5 being boiled' 



B 



* pick them, pound vour Shelis to make your 
CuUis^ take a Piece ot Veal cut into Slices, pot 
them in a Stew-pan with fome Slices of Ham, two 
or three Onions, with ibme Bits of Carrots^ and 
.put it over the Fire 5 let it be doing fi^ntly, being 
a little flicking, moiften it with goQa Broth ^ put 
in it fome Crumbs of Bread ufcd for Soops^ your 
Crawfi/h being pounded, take your Meat and Roots 
out of your Cultis3 take off tne Fat, and let it be 
of a good Tafte, put in your pounded Crawfilh, 
flrain it ofiE^ and put this into a imall Kettle, pick 
the Crawfifh Tails, and put them in your Cullis, 
keeping it hot : This CuUis may ierve for all Sorts 
of Soops with Cullis of Crawfifh Tails, with thole 
of Rice, and with Ibaked Crufts. 

White Cullis a la Reine. 

WE take a Piece of Veal, and cut it in finall 
Bits, with -fome thin Slices of Ham, and 
two Onions cut in (bur Pieces, moiften it with Broth 
ieafoned with Mufhrooms, a Bunch of Parfley, 
green Onions, three Cloves, and fo let it ftew 5 be- 
ing ftewed, take out all your Meat and Roots with 
a Skimmer, put in a few Crumbs of Bread, and 
let it ftew fofily 5 take the \\ hite of a Fowl, or 
of a Couple ot Chickens, and pound it in a Mor- 
tar 1 being well pounded, mix it in your white 
Cullis, but it muft not boil, and your Cullis muft 
|)e very white, but if it is not white enough, you 
muft pound one or two Dozen of fweet Almonds 
blanch 'd, and put into your Cullis; then boil a Glafs 
full of Milk, and put it in your Cullis, let it be of 
a good Tafte, and ftrain it off, then put it in a 
fmall Kettle, and keep it warm 3 and you may 

ule 



ule it for all Sort8 of white Soops, and (or white 
Crufts of Bread andBiiques. « 

Green Cullis with Green Peafe. 

GET green Peafe, let them be heated without 
Liquor, take a Handful of Parfley, as much 
Spinage, with a Handful of green Onion Tops j 
blanch all thelc in boilinc Water, then put them 
into frefh Water 5 take them out, ancf fijueexe 
them well, and pound them 5 put into a Stew- 
pan a Piece of Veal cut in Dice, fome Slices of 
Ham, alio an Onion cut fmall, put it over the 
Stove to ftew gently 5 being a little clammy, moift- 
cn it with your loaking Broth, and let it ftew 
foftly 5 put in it a Handful of green Parfley, green 
Onions, Cloves, and a Bunch of Savoury 5 being 
ftewed, and'of a good Tafte, take out your Meat 
and Greens, then pound your Peale, and mix them 
with your Cullis, and the Tops of igreen Onions, 
and ftrain it off with a Ladleful of^CulIis. This 
Cullis may be ufed with all Sorts of Terrines with 
Green Peafe, Ducklings, with Green Peafe Purey, 
and with all Sorts of Dilhes that are made with a 
green Sauce 5 when you ftew your green Peafe, or 
Cucumbers cut in Dice in their Seaibn, put fbcqc 
of this Cullis over them. 

Green Cullis far Soops. 

GE T Peafe, boil them in a fmall Kettle, with 
good Brorii 5 take a Piece of Veal, a Bit of 
Ham, and an Onion, cut all together into fmall 
Dice, and put them a fweating very gently over a 
Fire 5 being a little clammy, moiften them with 
j;our Ibaking Broth j feafon it, and let it ftew 
loftly ; take Parfley, the Tops of green Onions, 
and Spinage, of each a Handful, and after they 
are picked, wafhed, and blanched in boiling Wal- 
ter, i'queeze them well, and pound them, then 
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take them out of the Mortar, and jpound your 
Peale ^ your M^at being ftewi^dy take it out of the 
Cullis with a Skimmer, taKe off the Fat from 
your Cullis, let it be of a good Tafte, and mix 
your Peafe and the Tops of green Onions with it, 
and fo ftrain it off. This CuUis may be ,uled widi 
all Sorts of green.Soops, and Soop (Jrufts. 

Sauce in Ragivotte. 

YO U muft take Terragon, Pimpernel^ Mint, 
Parriey, green Onions, a little of each, blanch 
the whole in toiling Water, then put it into cold 
Water 5 take it out again and fqueeze it, and cut 
it very fmall, then put it in a Stew-pan with a 
^Rocambole bruifcd, a little Gravy, a little CuUis, 
and the Juice of a Lemon, Salt, beaten Pepper, an 
Anchovy cut fmall, and a little Oil ^ put all this 
a Moment over the Fire, and let it be well re- 
lifhed. This kind of Sauce may be ufed with all 
Sorts of roafted Meat, putting it in a Saucer. 

Another Way. 

TA K E the fame Sort of Herbs prefcribed in 
the Ravigotte above, wafti them well, cut 
them fmall, ana pound them, putting into the Mor- 
tar a little Gravy, a Couple of^Rocambfiles, a little 
Pepper, and a little Cullis' 5 put all together in a 
Stew-pan, heat it, and ftrain it off 5 being flrain- 
<:d oflE, add to it a Spoonful of Oil, keep it warm, 
and ferve it up in a Saucer with roafl Meat j you 
may alfo ufe it with Chicken. 

A Saucip ip;Vfc Fennel and GdSfeberries. 

HAving young Fennel, cut it very fmall, put it 
in a Stew-pan with a little Butter, and a Duft 
of Flour, feafon it with Pepper, Salt, and Nut- 
meg, moiften it with a little Gravy or Water j 
^our Sauce being thickened, throw in it your 

Goofe- 



[CppfetDcrries blaoched ; kt it be of agoocl Tafb, 
fnd u^ it with what yoa think fit : TUs Sauce ia 
commonly ufed with Mackarel. 

Minced Sauce. 

CU T Onions, Mutroonoa, and TniflOb, if 
yop have any, ve^ fmall, with Capers and 
Anchovies^ put into a Stew-pan a little Butt^er with 

Sour Onions ) put yopr Sauce-pan over a bride 
Sre 5 give it two or three Toflcs 5 now put in it 
your Mufhrooms and Truffles ftrewing over them 
a Duft of Flour, and moiften them with good 
Gravy, then put in it your Qpers and Anchovies, 
with a Glafs of White-Wine ; thicken your Sauce 
with a Spoonful of Cullis. I^pt it be of a good 
Tafte, and you may ufe it widi all Difhes with a 
minced Sauce. 

Hot Sauce in Ramolade. 

PUT into a St^w-pan fooie Qnims cut in 8Uce|» 
with one or two Spoonfuls of Oil \ fet this a 
Moment over the Fire, and put into it lome Gravy 
and Cullis, a Glafs of Wine, two or three Goves 
ofGarlick, half a Lemon cut into Sliceis, a litde 
fweet Herbs, Qoves, Gapers cvtf jEv^l, and Parfley % 
Let it be of a good Tafte ^ put into it a finaU 
Spoonful of Muftard, ^nd ftrafai it ofif^ make uij^ 
otthis Sauce with all Difhes with hot Rano^lade, 

Another Way. 

' A K E fome green Onions, Capers, Ancho* 
vies and Parfley, cut fmall, each by itftlf 
upon a Plate, with a Clove of Garlick, and a 
CTrumb of Shalot 5 put all this into a Stew-pan to- 
gether, with a few fweet Herbs, two Spoonfuls of 
Oil, as meich of good Muflard, the Juice of a Le- 
mon, with a little Cullis : Stir all well together, 

Z 2 and 
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.tmdlyovi' may >ule it'^ with all Sorts of FowU Boi 
chtoikd Meat, :and widi roafted Meat in a Saocer* 

-4 thick Sauce w/rt Pepper. 

PU T into a Slew-pan Slices of Onion^ T^™^* 
iweetBaBl, a^Ba^Lea^ two or three Cloves 
ofGarlick, n' liadleral of Gravy, and as much 
:CulIiSy fomeSli(5?s of Lemon, with a Glalsof Vi- 
negar^ put itovpr a Stove, let it be of a good 
Tafte, and tak&off the Fat ^ ftrain it o£f, and 
ierve it up in a Saucer with roafted Meat 5 die 
fame Sauce may be ufcd with all Sorts of Meat 
that reauires a thjck Pepper Sauce, and may alio 
be made without Cullis. 

; ;. *^per Sauce. 

PU T in a Stew-pan fome Cullis of Ham, with 
Capers, to which eive three or feur Chops with 
a Knife; feaibn it with Pepper and Salt 3 let it 
«be reliAiihg, and fervc it up hot. 

Sauce mtb Truffles. 

i^Tp AK E Truffles, pare, wafh them in Water, 
^ X and cut them very fmall 5 this done, put them 
4n a Stew-pan with thin Cullis of Veal and Ham; 
jfcafon it with SsJit and Pepper; let it ftew fofily ^ 
iet it be of a good Tafte, and ferve it up hot. 

The Sauce with Muihrooms is made after the 
lame Manner. 

Onion Sauce. 

TAKE a Stew-pan, put into it fome Veal 
Gravy, with a Couple of Onions cut in Slices; 
leafon with Pepper and Salt, let it ftew foftly, 
.then ftrain it off; put it in a Saucer,, and ierve it 
^phot. 
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• Geeen Onion Saiice; " ' , i 

YD U muft put into your Stew-pan green Onions, 
pared and cut finally with a. little melted Ba- 
con,^ leafoned with a little Pepper ai)4 Salt^ moift^ 
Ai it with Gravy, and let it ftew a Mbihent^ thick- 
d^yofiv Sabcc with Cullis of Veal and Ham 5 /let 
ypur Sauce be of a fharp Taite and good Relifh, 
ahd fcfvc it up hot. ' - 

* ■ ' ' ' '[ 

Sauce mtb fre/b Mu/brioms. . 

TAKE Mu/hrooms, pare, and mince theM 
with a little green Onion and Parfley 5 put in 
a Stew-pan a little melted fiacQn, and having gi- 
ven it four or fiveTofles, moiften it .with Gravy | 
let it ftew foftly tiver a floW 'FSre, skim the Fat 
well oflf^ and thicken your Sauce with Cullis''rf 
Veal and Ham 5 let it be rclilliing, and lerve upr 
hot. 

TA K E "green Onions, pare and cut thetn . virfjif 
fmall, put them in a' Sauce-boat with Pepi 
per, Salt, and Water 5 ferve it up cold. Hiisis 
Sauce for roaft Mqttop. , .'o 

The fame iviiiOil. ^ /^ 

WE take a few green Onions and P^fftey, anil 
put thexp in a Saucer with Oil, pepper, an} 
Salt ^ you may add to it a Uttle Vinegar, and ierve 
it up cold. -• , , . ; vr 

Sauce ipitb Pepper. '' ^ ' 

PUT Vinegar in a Stew-pan, with a little Veal 
Gravy, green Onions wnole, an Onion cut in 
Slices, with a Slice of Lemon, leafoned with. Pcp- 



344 ^^ Ladt's Compaviov. 

tomof theVcflcI^ let this IxmI by iriel^ asfixMas 
St docs fo^ flip in half a Poand of Batter^ when it 
St is meltedy remove your Pipkin from die Fire, and 
holding it up bv the Handle, /hake it round ftroi^ 
ly, for a goodf while, and the Butter wiU come 
to be fb thick, that yoo may almoft cat it widi a 
Kni&^ then (queeze Ibmc Lemon or Qnmge into 
St, or elie put in Veijuice or Vinegar, and beat it 
again, as long as you pleaie, over the Fire. It 
will ever after be thick, and never grow oily, dio' 
St be cold and heated again 20 Times : If yoo would 
have Spinage, Peafe, or Fifh boiled the ordinary 
>Vay, you may take {bme of their Liquor idftead 
of water. 

Having put this Butter to boiled Pealeb a Difh, 
cover it with another^ then fhake them very ftrong- 
ly, and a good while together : This is by far me 
beft Method that can be ufed to butter Peale, widw 
out putting in (as is commonly done) Butter, to 
melt in the Middle of them, for that will sum to 
Oil if you heat them again 5 whereas, this Sort 
will never change. Therefore it is moft expedient 
ro make ufe of luch thickened Butter upon aU Oc- 
caiions. 

To burn Butter for any Sauce. 

SE T the Butter over the Fire in the Sauce-pan» 
and let it be 11 'till it is as brown as you like it $ 
then fhake in Flour, ftir it all the while 5 io ufe it 
for any Sauce that is too thin. 
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CHAP. XVII. 

Of p o u L r R r. 

T U R K I E S^ 

A yottffg Turky with Oyfters. 

PICK youn Turky, draw ir, and finge it neatly, 
cut the Liver of it into Bits, andput it in ai 
Stew-pan, together with a Dozen Oyfter« and 
a Bit of Butter, leafoned with Salt, Pepper, fweet 
Herbs, All-Spicc, Mufhrooras, Parfley, and CbiW 
bol J let it be a Mooient over the Fire 5 then fluff 
your Turky with thefe Ingredients, and let it be 
blanched a litde, as before, tnen fpjt it, and tie over 
it Bards of Bacoaand Paper, meanwhile, haven* 
Ragoo ready fat your Turky i make it thus : Take; 
three Dozen of Oyfters, ana blanch them in boiling- 
Water, drain them, take off your Bards 3 then 
put in a Stew-pan ibme Efience of Ham, and let it 
a boilings skimx)ff the Fat, tafle it, andputthif 
with your Oyfters into another Pan : When youif 
Turky is roafted, difh it up, and put your Ragop 
over it, with the Juice of a Lemony let it be rc- 
li/liing , and ferve it up hot for a firft Courle. 

To drefs a Turky farced with fine Herbs. 

Id O S E N the Skin on the Br.eaft of die 
> TuTky, and fluff it with a Farce of raw 
Bacon, moft Sorts of Iweet Herbs, Parfley, and 
Chibbol, chopt fmall, pounded in a Mortar, and 
well leafonecl 3 alfo put fomc o( t\^ ^^x^^ Ss*si 
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the Body, fpit it, roaft it^ when it is enough, difli 
it, pour on a good Ragoo of all Sorts ot Garni- 
tures, and feryc it up to Table hot. 

After the lame Manner you may drefi Pullets, 
Pigeons^ and other Sorts of Fowls. 

A youftg Turky vritb OyfterSy and Crawfifb Cul/is. 

TA K E a ^ung Turky, and order it as that 
before 5 but inltead ot ufing Eflence of Ham, 
Jou may put a Crawfi/h Cullis over it, with the 
uice of a Lemon; let it be reliihing and lerve it 
up hot for a firft Q)urie. 

A yBung Turky whb Oyfters i^er the Dutch 
Fq/bion. 

TA K E a young Turky ordered as diat above^ 
put it to roaft $ make a BLagoo with Oyfters 
as followeth : Blanch as many Oyfters as you pleaft^ 
take, out the Beards $ then put Butter in aStew-pan, 
mUtk, about half a Spoonful of fine Flour, and a 
Drop of Gravy 5 ieafon the whole with Salt, Ptp- 
per, Nutmeg, and a little Vin^ar^ as fbon as 
Vour Sauce is thickened, put in your Oyfters, and 
let it be relifhing. When your Turky is roafted, 
difh it up with your Ragoo over it 5 ierve it up 
hot. 

Yauns Turky roafted mtb Sbalots. 

ORDER your Turky as thofe before; the 
Shalot only makes the Difference : Your Tur- 
ky being roafted, make a Sauce thus: Warm fome 
Shalots, cut fmall, in a Stew-pan with Gravy and 
CuUis, Ibme Juice of Lemon, and pounded Pepper, 
and . ferve up your Turky hot, pouring this Sauce 
over it. 



A young Turky roafied with Mtngoes. 

TAKE your Turky, and order it as before; 
the Ragoo only making the Difference. Take 
fome Mangoes, the fofteft you can get, take offtbt 
Flefti by thin and fmall Slices, take out the Ififide^ 
and blanch them in boiling Water 5 then j)ut them 
in fre/h Water, put them m a Stew-pan with lomc; 
tflence and Gravy, and lettbetn have a Eoil. When 
your Turky is ready, difh it up with your Mangoes 
over it, and Terye it up for a firl^ Coune. 

Young Turkies ivitb Cbefnuts. and Saufagek. 

DO a Turky-Poult in the famfe Manner afore* 
mentioned 5 but befides the Stuffing, put iq 
the Body of this Turky a good many Chefeuts, 
after they have been in hot Enibers, peel them, witfi 
fmall '^aufag^^^ then blanch.it with Slices of Ba^ 
con ahd P^per round it ; put it on the Spit, aiu) 
take more of the fame Qiefhuts, and put them in 
a Baking-pan, with Fire under and over 5 then put 
Aem in a Stew-pan with fome Broth, let fhem (few 
Mil they are done 5 then take out the Broth, and 
|)ut in a Ladleful of Eflence, fome Cullis and Grar 
vy. Tour Turky being roafted, difh it up, put 
your Chelhuts over it, and ferve it up hot for the 
firft Courfe. 

Young Turkies with St^ron after the Polifh Way. 

DRAW, trufs, ahd fpit your Turkv with 
Slices of Bacon and Paper round it ; then put 
in a Stew-pan Slices of Onions, and boil them 
with fome Broth 5 being done, ftrain them ofl^ and 
if they are too thick, put fome more Broth to 
them ^ and thele Onions muft be as thick as an Et 
fence of Ham j then put a very little pounded and 
dry'd Saffron in a Cup, mix it with a little Pot Broth, 
and pour it by Degrees into your Cullis 'till it begins 
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to have a fine Q)lour, but not too deq): Your Tur 
kies being taken oJ3^ cut off the Wrings and the 
Legs, and put them in your Cullis: Serve them 
tp tor the farft Courle. 

At another Time, you may take fome Parfley 
koots cut in SUces, boil and mix them with Cullis 
and the Saf&on as before ^ and inftead of rogfting 
your Turky, you may boil it in a Kettle 5 ferve it 
up hot for a firft Courie, with the Cullis of Patfley 
JKoots over it. 

Voun^ Turkies ffiflfed with Cravpfi/b. 

PICK and draw young Turkies dean, and 
finge them ^ then put your Fingers between the 
Skin and the Fleih, and having taken out the Breaft, 
fanake your Forced-Meat as follows: Take feme 
Beef Sewet, blanched Bacon, Calf 's Udder blanched^ 
AcFlefh of a Chicken, fome Mufhrooms, TnifiBes, 
Salt, Pepper, Iweet Herbs, All-lpice, Crumbs 
of Bread boiled in Cream, and a couple of Eggs. 
The whole being well minced and palatable, put 
i^art of it in the Belly of your Turkies,-«ith a 
fmall Ra^ooof Crawfim Tails, and a little of their 
Cullis^ tie both Ends of your Turkies to keep in 
your Stuffing; put the Remainder over it, and planch 
it again with Butter, Salt, Pepper, Parfley, and 
Chiobol, taking particular Care it be done very 
white 5 thruft a Skewxr through the Thighs, fpit 
it, and wrap it up in Bards of Bacon, and Paper 
tied with Packthread, and roaft them with a mo- 
derate Fire: When done, unfpit them, take off the 
Bacon, difh them handlbrrely up, putting over 
them a Ragoo of Crawfi/h j fo lerveup for the 6rft 
Cdurfe, . 
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Another Way of drejjing young Turkics mth Cram- 
fifh. 

A Young ^Turky being pick'd and drawn, put 
the Liver upon your Drefler, with a little 
fcraped Bacon, fiwnc Parfley, Chibbols, Salt,. Pep- 
per, fweet Herbs, All-lpice, Mufhrooms, Truffles, 
and fome Butter, mince all this well and put it ia 
*your Turky 5 let it fry a little in a Stew-pan, with 
Butter, Sprigs of Parfley, Gives, Salt, Pepper, 
and fweet Herbs 5 let your Turky be well blanched, 
and when you have fpit it, cover it with Bards of 
Bacon and Paper, and when roafted, diih it up^ 
and put a Ragoo into it, or ibme Cullis of Craw- 
fiTh. 

Another Time, inftead of mincing the Liver 
of your Turky, cut it in four or fix Bits, wkh Ibmc 
other Livers, Crawfifh Tails, fome fa«^ Bacon, 
flired Parfley, Gives, Salt, Pepper, All-fpice, and 
iweet Herbs 5 the whole being well mixed together, 
ftuff therewith your Turky, blanched as before j 
when done, difli it up, putting over it a Crawfifli 
GuUis, and lerve it up for the firft Gourfe. 

E^try of Turky Wings. 

HAving the Wings of Turkies, Icald them 5 be- 
ing well picked and fcalded, blanch them, 
when blanched, cut off the fmall JEnd, and break 
the Bone with a Knife in the Middle of the Wing : 
Put them in a Stew-pan, put in it fome Ghamoig- 
nons, a Bit of Butter, a Bui\ch made of Parfley, 
green Onions, and a Branch of fweet Bafil, with 
tnree Gloves 5 the Bunch being tied together, put 
it, witli your Wings, over the Fire, andtols them 
up now and then, ftrew a Duft of Flour over them, 
and moiften them with Broth; being moiftened, 
fcafon them with a little Salt and Pepper, and let 
them boil very fofrly \ being boiled, make a thick 



Sauce wMi five Yolks of Eggs, and beat them up 
witbuOeam or Milk^ put in it a little Nutoieg, a 
couple of Shalots cut very {raall : liet your Frica- 
iey Cje of a good TaAe, and thicken it ^ being th^k- 
cned, put in a little Parfley cut fnotall, with a Uttle 
Lemon-juice : It being dilhed, fcrve it up for En- 
try, or Hirs SOeuvres. 

Tou may n>ake youi* Fricafey with a brown Sauce, 
in moiftening it with Gravy 3 and being done, 
thicken it with Cullis. 

Roafted young Turkies xvitb Spanifh Cardoons. 

GE T young Turkies, pick and draw them, 
then lay the Liver on the Drefler with fcraped 
Bacon, fome Parfley, Chibbol, Mufhrooms, Salt, 
Pepper, fweet Herb^, and fine Spice ^ and being 
minced, put it in the Bellies of your Turkies, then 
blanch them with a Bit of Butter, Ibme Parfley, 
and Chibbols; when blanched, put them on the 
Spit, with Slices of Bacon and Paper round it 5 
keep your Cardoons ready, let them be very white, 
and cut half a Finger's Length, and put them in a 
Stew-pan, with half a Ladleful of Veal Gravy, 
and half a Ladleful of Ham Cullis 5 let them have 
a Boil, and having taken off the Fat, add to them 
the Juice of an Orange. Your Turkies being done, 
and the Bacon and Paper taken away, dim them 
up with your Cardoons over them, and lerve them 
up hot for the firil Courfe. 

To carbonado a Turky. 

RO A S T a Turky 'till it is near enough, carve 
it, Icotch it with your Knife long-ways, crois 
it over again, that it may look like Chequer-work 5 
then wa/n it over with Butter, ftrcw Salt over it, 
^cn let it in the Dripping-pan to have a Heat, turn- 
ing it two or three Times, then lay it on a Grid- 
iron over a gentle Fire of Charcoal z when it is 

W^vl'd 
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liroil'd enoushi take it up, difli it, pour over it 
a Sauce made of Gravy and ftroqg Broth boil'd up 
withaLadleful of drawn Butter, SSit, an Anchovy, 
a little flic'd Nutmeg and Ibme grated Bread, ftrew 
it over with Barberries, and earniih with Orange 
or Lemon. Or you may boil Manchet flic'd, and 
fbak'din ftrong Broth with Onions, in Gravy, Hut- 
meg, Lemon cut in Dice, and drawn Butter, and 
put this under the Turky. 

Turky rvitb Onion Sfena. 

SLICE Onions, and fry them with Lard in a 
Stew-pan^ drain the Fat a little from them, 
,and tofs them up again with a Pinch of Floury add 
Ibme Gravy, Cloves, Pepper, Salt, and the ulual 
Seaibnin^s^ when they arc ftew'd, ftrain them thro* 
a Hair Sieve, with a litde Bread Cullis, and a few 
Drops of Verjuice. In the mean time, let the Tur- 
ky be roaftingj when it is enough, di/hit, pour the 
Sauce over it, garnifh, and lerve it up. 

To roafi a Turky. 

YOUR Turky being drawn, ihred fwect Herbs, 
and put them into a Linnen Bag with Butter 
and Spices, then put them into the Belly of the 
Turky, roaft it, bafte it with Butter, drudge it with 
Flour, and ferve it up with Anchovy Sauce j gar- 
nifh with Slices of Lemon. 

To foufe Turkies. 



BONE your Turkies, tie up the Flefh in the 
Manner of Sturgeon 5 Put into a Pan two 
Quarts of Wine Vinegar, ana a Quart of Water 5 



make it boil, lealbn it with Saltj put in your 
Turkies, boil them 'till they are tender 5 if you 
find the Liquor is not Iharp enough, put in more 

Vine^ar^ 
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your Difh ^ put a little Eflence, or CuUis round 

Jour Turky, and fove it up hot for a firft Coutlc. 
f you have no Silver Difh, let it be done in a 
Baking-pan, and afterwards Hide the whole into 
your Dim. 

The- Manner of trujjing Turkies, and all other 
Fowls, fee at the End of this Chapter. 

FOWLS znd P U L L E r S. 

Fowls farced mth Crawfijb. 

YO U muft take fome Fowls, pick them very 
clean, gut and finge them, thruft your Finger 
between the Skin ana the Flefli 5 take out me 
Craw, then make Forced-Meat with the Flefh of 
the Breaft as follows: Take Beef Sewet, blanch'd 
Bacon, a Calf's Udder alfo. blanch'd, Chicken's 
Flefh, fome Champignons, Truffles, or Mufh- 
rooms, when in the Way, Pepper, Salt, fweet 
Herbs, fine Spice, Crumbs of Bread foaked in Milk 
or Cream, and a Couple of raw Eggs, aU which 
muft be cut fmall, mixed together, and well relifh- 
ed 5 put Part of this ForcefMeat into your Fowls 
Bellies, and a Ragoo of Crawfifh Tails and Muih- 
rooms, with a little Crawfifh Cullis ; then put the 
Remainder of the Forced-Meat over it, and lew 
lip both Ends dole 5 do them in the Stew-pan 
with Butter, Salt, Pepper, Parfley, and green 
Oniqns, and above all, let them be very white ; 
then ftick a Skewer thro* the Legs of your Fowls, 
and put them on the Spit, wrapping them up in 
fome Slices of Bacon, with Paper round them j tie 
them well, and roaft them at a flow Fire 5 and 
when they are roafted, take them off the Spit, and 
difh them handiibtt«\^ \ tK«v ^our over them a Ra- 
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goo of Crawfifh-Tails, and ferve them up hot for 
an Entry. 

Another Time, you may lerve up vour Fowls in 

?)uring a Cullis over them inileaa of Crawfilh 
ails. 

Fowls with Cravpji/h amtber Way. 

YOUR Pullets being pick'd clean, gut and 
finge them 5 put the Livers upon the Drcfler, 
with a little kraped Bacon, Parfley, green Onionsy 
Pepper, Salt, Iweet Herbs, fine Spice, with Cham- 
pignons and Truffles, if you have any, a Bit of 
ButteVj mince all together, and put it into 'the Bel- 
lies of your Fowls 5 then put them into a Stew-pan 
with a Lump of Butter, Branches of Parfley, green 
Onions, Pepper, Salt, and fweet^ Herbs 5 let your 
Fowls be well blanched before you put them to' 
the Spit 5 wrap them up in Slices of Bacon, with a 
Paper round them 5 when they are done, dilh them, 
and lerve them with a Ragoo as above, or elle in a 
Cullis of Crawfifh. 

Another Time^ inftead of mincing the Livers . 
of your Fowls, cut them in four or fix Pieces, with » 
fome other Livers and Crawfiih Tails, Icraped Ba- > 
con, Parfley cutfinall, green- Onions, Pepper, Salt, . 
fweet Herbs, and fine Spice, all being well minced ■ 
together, put it in the Bellies of your Fowls, and : . 
let them be blanched the lame Way as thole above 5 : 
after they are done, dilh them, add to them Craw- / 
fi/h Cullis, and ferve them up hot. 

Fowls xpttb Oyfiers. 

SINGE and gick your Fowls, and gut them 5 
cut the Livers into Bits with a Dozen Oy Iters, ■• 
and a Bit of Butter, feafoned with Pepper, Salt, 
fweet Herbs, fine Spice, Champignons, Parfley, 
and green Onions, put all into a Stew-pan for a Mo- 
A a * x»K^ 
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mcnt over the Fire, then put all together into Ac 
Bellies of your Fowls, and do them again, as above, 
and infpitting them, cover them with Slices of Ba- 
con, and a Siicct of Paper • keep a Ragoo of Oyf . 
ters in Readinefs for the Time your Fowls be 
drefled, and make your Ragoo thus : Take three 
Dozen Oyfters, blanch them in boiling Water, put 
them in a Colander to drain, and take out the Hard^ 
in the Middle 5 put in a Stew-pan a Ladlefiil of 
Ham Cullis, or as much as you think fit: If you 
have but one Fowl, there nieed not be fb much of 
it 5 put it over the Fire, skim off the Fat, am^ 
tafte it 5 then put your Oyfters in, changing youiM* 
Stew-pan : When your Fowls are done put your ^ 
Ragoo over them, whh the Juice of a Lemon,, and * 
let it be reli/bing, and feme your Fowls up for an 
Entry. 

Fowls fphb Oyfters the Dutch Way. 

HAving drefs*d your Fowls as before, roaft 
them, and make your Oyiler-Ragoo in this 
Manner : Blanch what Quantity of Oyffers you 
think fit, being Uan^rhed, finge them, and take 
off the Beards and Hard in -the Middle 5 put in a 
Stew-pan good Butter, a Duft of Floor, with a little- 
Gravy 5 leafon the whole, with Pepper, Salt^ Nutmeg, 
and a Dafh of Vinegar 3 put your Stew-Pan upon 
the Stove; your Sauce being' thickenecf^ put in 
your Oyfters, let it be of a good Tafte ; when your 
Fowls are ready, diih them up, put your Oyfter- 
Ragoo over them, andlerve them up hot. 

Chickens rvhb Oyfters the Fletni/h Wiy. 

DRESS your Chickens as before, and make 
your Ragoo as follows : Blanch your Oyfters 
in their Liquor, which lay by, and pick them as 
before, put Part of their Liquor in a Stew-pan, 
mth four Yolks ot "£%%%, totwt Bvittef^ Parfley, 
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Terragon, all together, well blanched and cut final!, 
Lemons cut in Slices or finall Squares, an Anchovy 
,cut fmall. Pepper, Salt, and J^utmeg^ then put 
your Oyfters ovel: the Fire, and take Care the Sauce 
don't turn 5 when vour Fowls are roafted, take them 
oflf the Spit, ana take the Wings and Legs froai 
the Body, flice them upon the Sreaft, and cruih 
- them between two Difhes, then put your Ragoo pf 
Oyfters over them ; let it be of a good Taftc, gnd 
fcrve it up hot for an Entry. 

Roalled Fowls xpttb Anchovies. 

? yr OUR Fowls being drefs'd as before, put 
I them on the Spit ^ then take fome Anchovies, 
wafh them, cut a Couple of them fmaU, and the 
other in Slices ^ put thofe that are cut finall in a 
Stew-pan, with good Cullis and Gravy, a Bit of 
Butter, and the Juice of a Lemon 5 your Fowls 
being roafted, take them off the Spit, and diih 
them up, put your Anchovy-Cullis over them, and 
your Anchovies in Slice|5, and ferve them up hot for 
an Entry. 

A rifaBed Fowl with Shahts. 

ORDER your Fowl as that before, except on- 
ly, that you put a few Shalots into the Forced- 
Meat 5 your Fowl oeing done, take it off, then order 
your Shalots as follows, viz. take fome Shalots cut 
very fmall, put them in a Stew-pan with Gravy 
and Cullis, the Juice of a Lemon, and a little beaten 
Pepper, and place in it your Fowl and Sauce, and 
ferve them up hot for an Entry. 



A a 5 A 
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A Fowl with Cream. 

ON E or two Fowls being got, according to the 
Bigneis of your Difh^ clean, order, and foit 
them J they being roafted, take them ott, and let 
' them grow cold : Take a Bit of a Nut of Veal, 
take the Skin well off, and cut it into Slices, together 
with a Piece of Bacon blanched^ fbme BeefSewet,- 
a CalPs Udder, Ibme Champignons, Parfley, green 
Onions, fweet Herbs, fine Spice, Pepper, and Salt, 
put all together in a Stew-pan over the Fire 5 when 
It is enough, take it off out it upon a Drefler, and 
mince it well 5 take the Breafts of your Fowls and 
mix thcft with this Forced-Meat, being cut fmall, 

Eut them in a Mortar, with fome CrumKs of Bread 
oiled in Milk ^ which being cold, iput it to your 
forced-Meat, together with fix Yolks of Eggfi^ 
and the Half of the Whites whipped up to Sndw : 
Pound all well together, and put this Forced Meat 
in the Bottom of a Silver Difh, or other Di/h, and 
your Fowls upon it, and fill it up with what was 
left of the Forced-Meat, with a Hole in the Middle, 
to put in a finall Ragoo of Sweetbreads of Veal, 
Cocks Combs, and Champignons j then cover your 
Ragoo, and make your Fowls as round and as plump 
as you can : Beat up an Egg, and cover your Fowls 
therewith 5 fee you make them • very fmooth, flrew 
them with fine Crumbs of Bread, and bake them 
in the .Oven, or under the Cover of a Baking-pan: 
They being bak'd, and of a good Colour, skim off 
the Fat; wipe the Border of your Difh clean, and 
fet a Cullis on the Side of your Fowls, and ferve 
them up hot lor an Entry. If you cannot get a Sil- 
ver DiJh, you may take a Baking-pan, with an Ab- 
befs on the Bottom, after that your Fowls are put in- 
to the Di/h, 
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A Fowl a la Braife. 

WHEN you have picked and gutted a FowF, 
truis the Legs innde the Belly, and lard it 
with thick Bacon, the Bignefs of the Half of a 
fmall Finger 5 feafon it with Pepper and Salt, fweet 
Herbs, and fine Spices, then lard your Fowl, and 
bind it with Packthread 3 take a long deep Stcwing- 
-pan, and put in it fome Slices of Bacon and Veal, 
then put your Fowls into it, feafoned* with Pepper 
and Salt, Iweet Bafil, Thyme, Bay Leaves, Onions, 
and a Crumb of Garlicky continue to cover it with 
Slices of Bacon and Veal, and moiften it with a 
Glais of Wine, and one or two Ladles full of Broth 5 
ftew it, Fire under and over 5 being done, difli it 
up, putting a minced Sauce over it, or a Ragoo of 
Sweetbreads of Veal, Cocks Combs, and Cham- 
pignons, > or a CuUis of Ham, or a Ra^oo of OyC 
ters: All which depends on the Fancy o? the Coot, 
if only it hath a good Tafte^ then ferve it up hot 
for an Entry. 

^ Roafied Fowl with Chefnuts. 

GU T your Fowl, cut the Liver fmall, together 
with Parfley, green Onions, fcraped Bacon, 
Butter, Pepper, Salt, fweet Herbs, and fine Spice 5 
take Chefnuts, peel them, and put them into a Braife, 
to take off the i'mall Skin 5 then mix them with 
Force-Meat, put all together into theBelly of your 
Fowl, and blanch it in a Stew-pan with a Bit of 
Butter. Spit your Fowl, wrapped up in Bards of 
Bacon, with Paper tied round it. Take your peeled 
Chefnuts, put them in a Bakinp-pan, Fire under 
and over, and take off the fmall Skin, then put 
them in a Stew-pan with Broth, and let them be 
d(»ne thoroughly 5 pour out the Broth, and put in 
half a Laulcful of Eflence of Ham, a little Cullis, 
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and a little Gravy 5 your Fowl being done, draw it 
off the Spit, and take off the Bards of fiacon^ 
difh it up, put your Chcfnuts over it> with the Juice 
of a Lemon, and lervc it up hot for an Entry. 

Pullets d 7a Sdinte Menehout. 

AFtcr having trufe'd the Legs in the Body, flit 
them alohg the Back, Ipread them open on a 
Table, beat them, take out the Thigh Boneis. 
Take a Pound and a half of Veal, cut it in Slices, 
lay it in a Stew-pan of a convenient Size to hold 
your Pullets 5 cover it, and fet it over a Stove 5 
when it begins to cleave to the Stew-pan, put in a 
little Flour, and keep moving your Pan over the 
Fire to brown it, moiften it with as mudi Broth as 
is neceffiry to ftew the Pullets. Sealon it with 
Salt, Pepper, favoury Herbs, and Spices, fomc 
flired Pariley, a Bunch of Herbs, and iome Oni- 
ons 5 lard your Pullets with large Lardoons weU 
feaioned, place them in the Stew-pan, lay lomc 
Bards of Bacon on the Pullets, cover the Stew-pan, 
and iJt them over a flack Fire. When they arc 
about half done, uncover the Stew-pan, put in half 
a Pint of Milk, and a. little Cream 5 then cover 
your Pan again, and continue to ftew them, \\hen 
they are done enough, take off the Stew-pan, and 
let the Pullets cool in their Liquor 5 when they arc 
cool, take them out, rub them over with the Fat 
of the Liquor in which tht- y were ftewed, drudge 
them well with Bread crumbed very fine, place 
them in a Pafty-pan, or a Silver Difh, and brown 
them in an Oven, or under a Baking-G)ver5 when 
they are come to a fine Colour lay them in a I^iih, 
pour on them Iome Effence of Ham, and lerve 
them up for a firft Courle. 

You 



• Tou may broil them on a Gridiron over a littk 
Fire, inftead of putting them into -the Oven, or 
clfe 

You may fry them 5 but in this Cafe, before yoa 
drudge, 'vou muft dip them in beaten Eggs, then 
clrudge them with Bread, as above, and Try them 
in Hog's Lard 'till they arc brown ; then take them 
up, and let them a draining. Fold a Napkin in 
the Difli in which yon intend to ferve them, lay 
them handlbmely upon it with fried Pariley, and 
ferve them for the firft Courfe. 

Pullet or Chicken Surprize. 

ROAST them off 5 if a fmall Difh, two Chicfc. 
ens, or one Pullet will be lufficient. Take the 
Lean of your Pullet, or Chickens, from the Bone, 
cut it in thin Slices an Inch long, and tols it up in 
^x or leven Spoonfuls of Milk or Cream, with the 
Bignels of half an Egg of Butter, grated Nutmeg, 
Pepper, and Salt 5 thicken it with a little Duft of 
Flour, to the Thickneis of a good Cream, then boil 
it up, and fet it to cool $ then cut fix or feven thin 
round Slices of Bacon, place them in a Patty-pan, 
and put on each Slice iome Forced-Meat, then 
work • them up in Form of a Freftcb Roll, with 
raw Egg in your Hand, leaving a hollow Place in 
the Middle ; then put in your Fowl, and cover 
them with fome of the fame Forced-Meat, rubbing 
it fmooth over with your Hand, and an Egg, make 
them of the Height and Bigneis of a French Roll j 
throw a little fane grated Bread over them, bake 
them three Quarters of an Hour in a gentle Oven, 
or under a Baking-Cover, 'till they come to a yel- 
low brown, place them on your Mazarine, that 
they may not touch one another, but ib that they 
may not fall flat in the baking : But you may form 
them on your Kitchen-Table, with your Slices of 
Bacon under them 3 then lift them up with your 
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broad Kitchen-Knife, and place them on that 
-which you intend to bake them on. Let your Sauce 
be Butter and Gravy, and Iqueezed Lemon, and 
your Garni (hing fried Parfley, and cut Change. 
■' f ou may put the Legs of one of your Chickens into 
the Sides of one of your Loaves that you intend to 
put in the Middle o( your Di/h. This is proper 
tor a Side-Di/h, for a firft Courie, either in Sum- 
mer or Winter, where you can have the Ingredients 
•above-mentioned. 

To drefs Pullets a la Tartare. 

AFTER you have trufs'd a Couple of Pullets 
as for boiling 5 flit them along the Back, 
foread them open ugon a Drcfler, and beat them. 
,Put in a Stew-pan of the Size of the Pullets, Ibme 
.Parfley, Gives, and Savoury Herbs flired very fmall, 
-and leafoned with Salt, and Pepper : Lay the Pol' 
Jets into the Stew-pan with the Breafts downwards^ 
put fome of the above Seafoning upon them, then 

})our in Ibme melted Bacon, flir them about, and 
et them lie in this Mixture two Hours, to give 
.them the Tafte of it. Then fet the Stew-pan over 
the Fire, to melt the Bacon again, and keep the 
Pullets Hioving in it for half a Quarter of an 
•Hour ; after which take them out, drudge them 
well with Bread crumbed very fine, and lay them 
to broil on a Gridiron over a flack Fire, 'till they 
are grown brown : Prepare a hailxd Sauce, lay it 
in the Bottom of a Dilh, and the Pullets upon it. 

Hens or Pullets roafted* 

TARE either Hen or Pullet, full of Eggs, draw 
it, and roaft it 5 being enough, cut it up, 
and fl red the brauny Part in fmall Slices, leave 
the Wings, Legs, and Rump whole, flew all in 
the Gravy, with iome Salt, add thereunto a minced 
Xcmon 3 being etio\igJ\^Wl tKc Meat lie in the Mid- 
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die of the Difti with the Legs, Wings, and 
Runip about it 5 garnifh the Dilh with Oranges 
and Lemons quarter 'd. 

Fat Hen. 

GE T a fat Hen, drefs it, cut off the Wings 
and Legs, and lard with foiall Lardoons 5 
after it is flour'd, pafs it in the Pan with Lard, 
then foak it with good Broth, and lealbn it 5 when 
it is almoft enough, fry it with Mufhrooms, fat 
Livers, a little Flour, and an Onion fluck with 
Cloves 5 after all is well Hewed, and the Sauce 
well thickened, you may ferve it garnifhed with 
Pomegranate. 

Another Way. 

FARCE it with Oyfters, or with young Pige- 
ons, ftew it the lame Way, and garnifh as 
you like 3 then ferve. 

Another Way, 

CUT it in half, pafs it in the Pan, feafbn 
it, and garnifh as before 5 then ferve. 

Another Way. 

WHEN it is (licked or covered with a Pa- 
per over the Bard, roaft it 5 when it is 
well roafted, powder it with Crumbs of Bread, and 
Imall Salt $ then ferve it with Poor Man's Sauce, 
Verjuice, or Orange, and in Winter with Crefles. 

A Fowl in Fillets with Piftaches. 

SPIT your Fowls, and let them roaft 5 they 
being done, take them off, and cut off the 
Wings, and the White off the Breaft 5 keep a fmall 
Sauce ready in a Stew-pan, made with fweet Herbs, 
a litde good Butter, imall Champignons cut into 
Slices 5 put it over the Fire with a jDuft of Flout 
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*- in it, ftir and moiften it with a Ladiefiil of good 
Broth ^ fee it be of a good Tafte 3 the Piftaches 
being Icalded, and cut into Slices, put them in, 
and make a thick Sauce with four or five Yolks 
of Eggs, beat the fame up with Cream 5 then put 
in the White ajid Legs of your Fowls, with the 
Juice of a Lemony you muft cut your Wings only 
in two, then place the Slices of your Fowls in the 
'Bottom of the Di/h, with your Sauce over it, and 
let there be no Sauce remaining 5 make it as relifh- 
ing as poflibly can be^ and lerve it up hot for ah 
Entry. 

A Fowl, Chicken, or Capon a la Bourgeoife. 

GET a Fowl, finge, pick, draw, and trufs it 5 
take a Kettle, or Earthen Pot, put Water in 
.it, enough to foak your Fowl j put your Pot over 
the Fire with a Handful of Salt 5 and when the 
Water boils, put in your Fowl, but let it not 
boil too much : Put a Lump of Butter in a Stew- 
pan, or earthen Pot, with a Duft of Flour, Nut- 
meg, Pepper, Salt, and Oyfters, if any are to be 
had$ put your Stew-pan over the Fire, and thick- 
en your Sauce 5 which being thickened and pretty 
relifliing, take out your Fowl, and difh it up 
with Oyfter Sauce over it. 

At another Time you take a little Parfley, fome 
green Onions, a little Mint, and a, little Terragon, 
if you have any 5 but you may make your Sauce 
with Parfley only ; but if you can get Anchovies, 
cut a Couple Imall, and put them into it ; cut half 
a Lemon, after having taken off the Rind, into 
fmall fquare Pieces, and iqueeze in the other half, 
then put in a little Butter, with a Dull of Flour, 
and a little Water, Pepper, and Salt, and fet your 
Sauce a ilcwing. lour Fowl being done, di/h it 
lip with yoi^r Sauce over it. 

At 
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At another Time, put Ibme Endive with your 
Fowl 5 and when it is done, give it two or three 
Cuts with a Knife, and put it into a Stew-pan with 
a litrie Butter, and a Dull of Flour, and let it over 
the Fire ^ then moiften it with a little of the fanoc 
Broth your Fowl hath been boiled in 5 if it be not 
thick enouigh, thicken it with Eggs, 

At another Time, you may drefa your Fowl with 
Onions, in boiling them witn your Fowl 5 you may 

Jut them in a Stew-pan or Earthen Difh, with a 
iump of Butter rolled in Flour, Pepper, and Salt- 
put it over the Fire with Ibme of the Broth your 
Fowl was boiled in 5 thicken your Sauce, and icrvc 
it up hot for an Entry. 

A Fowl in Hajh. 

GET Ibme Fowls ready drefled, then t^ke the 
Flefh and cut it very fmall 5 take the Car- 
cafles, put them in a Stew-pan with good Broth, an 
Onion cut in Slices, Parfley, and fwcet Herbs 5 
when it is boiled enough, ftrain it off^ then put 
in it a Bit of Butter rolled in Flour, and let it new 
a Moment again, then put in it your Hafli o£ 
Fowls ; let your Hafh be relifhing, thicken it wirll 
three Tolks of Eggs, or more, according to the 
Quantity ofHa/hyou make 5 it being thick, put 
in it the Juice of a Lemon, and lerve them up 
hot for Hors d'Oeuvre. 

A Hafh tf Fowls the Englifti Way, 

LET your Fowls be ready drefled, take off the 
White, cut the lame into fmall Iquare Pieces, 
and put it in a Stew-pan 5 boil the Carcafles in at' 
little Broth, then ftram it through a Silk Strainer^ 
take this Broth, and put in it your Pieces of Fowl, 
cut into fmall Squares, and put it over the Fire ; 
add to it a Bit of Butter rolled in Flour, a little 
Pepper and Salt, and if there i« Occafion for it 
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the Juice of a liemon 5 difh it up, gamifli it with 
fmaU Pieces of £read fried, and lerve it up hot for 
Hors ifOeuvre. 

Fowls a la Mommorency, 

SINGE, gut, and truis a Fowl, and blanch it 
over a Charcoal. Fire 5 then lard it with thin Ba- 
con 5 being larded, fplit it in the Back, put into the 
Belly a imall Ragoo with Sweetbreads of Veal, 
Champignons, Truffles, and fome Bottoms of Ar* 
tichokes^ put it a ftewing in a Stew-pan with Slices 
of Bacon, Ham, and Veal 5 being ffewed, take it. 
oiF, and put in it a little Broth 5 let it have a Boil, 
then drain it off in a Silk Strainer, and skim the 
Fat well off 5 then fetiton again and let it flew 'till 
it turns to Caramel, then put it in your Fowls, and 

Eut your Bacon Side into the Caramel, put it upon, 
ot Cinders, that it may glaze as it fhould: Being 
ready to ferve up, put a Cullis of Ham, or a Sauce , 
made the Italian Way into your Difh, then your 
Chickens over it, and lerve it up hot for an Entry. 

To drefs Pullets rp'ttb Slices of Ham. 

FIRST trufs your Pullets, cut fome Slices of 
Ham, for each Pullet one ^ beat them a little, 
and leafon them with flired Qves and Parfley 5 . 
loofen the Skins of your Pullets Breafts with your. 
Finger, and Aide in a Slice of Ham, between the : 
Skin and Fie/h ; then blanch your Pullets, by lay- 
ing them before the Fire 5 wrap them ud in Barns 
oi Bacon, androafl them; when roafted, and the 
Bards taken of{| put them in a Diih, and pour on 
them fome Eflence of Ham. 
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CHICKENS. 

Chickens xviib Mujbrooms and Sweet Herhs roafleJ. 

A K E Chickens, clean them well, and draw' 
them 5 rafp fome Bacon, and put a few Mufh- 
rooms, Parfley, and young Onions, and a little Iweet 
Bafil,.with the Livers o? your Chickens lealbncd 
with Pepper and Salt. Haihall, and mix it togethei^ 
put it in the Bodies of your Chickens 5 then put them" 
in a Sauce-pan, with a Piece of Butter, Parfley, 
young Onions, Salt, and fweet Bafil. Being done, 
packthread them and fpit them, and put them to 
Jhe Spit wrapped with Bards of Bacon, and let 
them roaft flowly. Make a Ragoo of Mufhrooms, 
after this Manner : If they are dried Muftirooms," 
fteep them in lukewarm Water for one Hour or two,' 
then take them out, and put them in a Stew-pan 
with fome Gravy, and let them ftew on a llowr 
Fire, Having ftewed a Quarter of an Hour,' 
thicken them with Ibme Cullis. When your Chick- 
ens are done, take them from the Spit, unbard 
them, and drefs them handlbmely in their Di/h: 
See that your Ragoo of Mulhrooms be of a good 
Tafte, and /harp, put it upon your Chickens, and 
fcrve it hot for a firft Courfe. 

Chickens with Sweet Herhs roafled. 

YOUR Chickens being neatly drefs'd, rafp 
fome Bacon and a litde Ham^ hafh them 
well with Parfley, young Onions, and the Livers 
of Chickens haflied, fcafoned with Pepper and Salt 5 
mix it all together, and put it in the Bodies of your 
Chickens. You muft obferve to fallen them always 
at both Ends: Let them do in a Stew-pan with a 
Bit of Butter, whole Parfley, young Onions whole ^ 

%t 
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fpit them, and wrap them with Bards of fiacon^ and 
covered with Sheets of Paper, and put them to 
roaft llowly. When they are done, take thena off 
and unbara them, and drefs theni neatlv in their 
Di/h, throw an Eflence of Ham on tnem, and 
fervc them hot for a firft Courle. 

Chickens whb Fara-Meat and Cucu^hfrs roqftal 

DRESS your Chickens neatlv, take off the 
Breafts and bone them, put the Fleih upoii 
the Table, with Ibme Ham and blanched Bacon, 
and a Calf's Udder blanched, fome Champignons, 
a little Parfley, and young Onions, a few Iweet 
Herbs, fine Spices, three or four Yolky of EgS8| 
ibme Crumbs of Bread, leaked in Cream or Milk, 
and boil the Bread, then leave it to cool j being 
cool, put it with the Farce, and hafh all well toge- 
ther, and fluff your Chickens with it. Clofe them 
at both Ends, keep a little of the Farce, let them 
(lew as before, run a Skewer thorough their Legs, 
and (pit them, wrapp'd with Bards of Bacon, and 
covered with Sheets of Paper, and let them do flow- 
ly. Take four middling Cucumbers, pare them, 
and empty their Infides j Deing well emptied, blanch 
them in fome Broth 5 being blanched, put theai 
into cold Water, then ftuff them with the Farce, 
and flour them at each End. Take a Stew-pan, and 

Eut fome Bards of Bacon in it, and lay your Cucum- 
ers over 5 ftafon them and wet them with a Ladle- 
ful of Broth, and let it boil, take half a Spoonfiil 
of your Cullis, and put it in a Stew-pan ^ let your 
Cullis be of a good Tafte. When )/our Chicken^ 
are done, take them out, drefs them in their Diih, 
and put your Cucumbers to drain, then put them 
round your Chickens, and put your Cullis over 
them, with the Juice of a Lemon, and ferve it hot. 
You may drefs Capons the fame Way, 
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CbickeDs k la Braife. 

HAving the fatteft Chickens you can get, parboil 
them ', lard them with large Lardoons of Ba- 
con, and of Ham, both very well leafoned^ when 
they are larded, tie them about with a Packthread $ 
then gamilh the Bottom of a ftnall Kettle with 
Bards of Bacon and Slices of Beef, well beaten^ 
and leaibned in the fame Manner as ibr the other 
Braiies already mentioned : Put the Chickens into 
the Kettle, the Breafts downwards, leaibn them a- 
bove^ as underneath 5 lay over them Slices of Beef 
and Bards of Bacon, cover the Kettle, and iet 
dbem to ftew, with Fire over the Kettle as well as 
under it. Then make a'Ragoo as follows ^ Take 
fbme Veal Sweetbreads and cut them in Morfels, 
add to them fome Cocks Combs, fbme Mufhrooms 
and Truffles cut in Slices 5 feafbn all this with Pep- 
per, Salt, and a Bunch of iavoury Herbs 5 put it 
into a Sauce-pan, and tofs it up over a Stove with 
Ibme melted Bacon. Then put feme Gravy amongft 
it, and let it to fimmerover a gentle Fire ^ when it. 
is half done, put to it fbme Aiparagu^-Top, and 
Artichoke-Bottoms, cut in Quarters, and blanched 5 
then continue to prepare your Ragoo, and when it 
is enough, be careful to take off all the Fat, and 
thicken it with a Cullis of Veal and Ham 3 take 
up your Chickens, let them drain, and then put 
them into the Stew-pan amongft your Ragoo ^ and 
when you are ready to ierve, take them out, unbind 
the Packthread, and lay them handfomely in the 
Difh you intend to ferve diem in: Take Care 
your Ragoo be well relifhed, and the Fat be well 
taken off ^ then pour it on the Chickens, and fervc 
them warm for the firft Coutfe. 

We ferve Chickens d la BrajTe fbmetimes with a 
Ragoo of Crawfifh, or of Oyfters 5 as likewif^ 
with all Sorts of Ragoos of Legumes. 

B b T% 
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To fares Chickens mth Anebovies. 

RAISE the Skin from the Breafb of yoqr 
Qiickens with your Finger^, then grate ione 
fat Bacon, fcafbn it with Pepper, Salt, two An- 
chovies, fome Gives, and Parfley, fhred finallj 
mix thefe together, and ftuff the Chickens Breaib 
with it ^ then tie them with Packthread, wrap tb«B 
up in Bards of Bacon and Sheets of Paper 9 Ijpit 
them and roaft them. In the mean time, wa/h and 
bone two Anchovies, mince them very fmall, and 
melt them in a Sauce-pan with a clearCuUis of Veal 
and Ham. Keep the Cullis warm, and, when die 
Chickens are roafted enough, take off the Bards, 
put them in a Difh, pour the Cullis upon them, 
and ferve them up for the firft Courfc. 

After the lame Manner you may drefe Capons, 
Pullets, Partridges, Quails, Fillets of Veal, and 
Mutton with Anchovies. 

To drefi Chickens vpith Gravy. 

TA K £ as many Bards of Bacon as you have 
Chickens, and of the fame Size 3 feafon 
them with Salt, Pepper, Parlley, Cives, and fa- 
voury Herbs, all fhred together very fine 5 then 
looien the Skin from the Chickens Breafts, and 
thruft one of thefe fealbn'd Slices of Bacon between 
the Skin and Bread of each 5 then bind them in 
with Packthread, then wrap them up in Bards 
of Bacon, put them on the Spit and roaft them 5 
when they are done, take off the Bards, difti them, 
and pour in them fome Veal-Gravy, and lerve them 
up in little Piihes* 
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' To marinate Vowh. - 

YOU tnuft take Pullets, Chkken?, or Vcat 
Sweetbreads, Mufhrooms, Oyfters, Ancho- 
vies, Marrow, and a little Lemon-peel, a little Pep- 
per, Salt, Nutmeg, and a little Thyme, Marjoram, 
Savoury, and a few Gives 5 mingle all thefe toge^ 
ther with the Yolk of an Egg, then raife up me* 
Skin of the Brealls of vour Fowls, and ftufifitj and 
ftick it up again, and lard them, fill their Bellies 
with Oyfters, and roafl them ; make ftron^ Gtkt ' 
vy Sauce : So you may do I%ealants, Turkies, o# 
what Fowls you pleafe. 

To broil Chickens. 

GET fome fat Chickens, (lit them down the 
Back, and leafon them with Salt and Pep* 
Err, lay them on a very clear Fire, and at a great 
iftance, and let the Infide lie next the Fire, that 
tlie flefhy Side be not Icorch'd nor difcolour'd y 
when they are half done, you may turn them often, 
and bafte them mightily 5 ftrew on Ibme Rai'pings 
of a French Roll 5 that it may be crifo, it mjffl}: 
lie finely grated ; fhred Parlley and melted But- 
ter, is a good and a ready Sauce 5 or you may take- 
a large Handful of Sorrel, dip it in fcalding Wa- 
ter, then drain it, and have ready half a Pint of 
ftrong Broth or Gravy, a Shalot ihred fmall, a 
little Thyme, a little Parfley, a Bit of burnt But- 
ter to thicken it ^ lay the Sorrel in Heaps, and pour 
the Sauce over it: Garnifti with fliced Lcnaon. 

Puird Chickens. 

BO I L fix Chickens near enough, then flea them, 
and pull the white Flefh all off from the 
Bones, put it in a Stew-pan with half a Pint of 
Cream, which muft be firft made fcalding hot, 
the Gravy that runs from the Q\vck<tiV ^ ^^^ 
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Spoonfuls of that Liquor they were boiled in ; to 
tnis add iome raw Parfley fhred fine, give them a 
Tols or two over the Fire, and duft a little Flou^ 
upon fbme Butter, and fhake up with them. Chicks 
done this Way muft be killed the Night before, 
and little more than half boiled, and pull'd in Pieces 
as broad as your Finger, and half as long 3 you 
may add a Spoonful of White-Wine. 

Chickens hafhed. 

BOIL them in Water and Salt 5 then take 
Turnips, cut them in Slices, and after cut them 
like Lard an Inch long, but fmall, a good Quan- 
tity, putting them into a Pipkin with a Pound of 
Butter, three or four Spoonfuls of flrong Brott^ 
with a little Wine Vinegar, fome Pepper and Gin- 
ger, Sugar and Salt ^ thus let them itew leifurelVy 
with fome Mace, about two Hours 5 being enough, 

St them on Sippets, running them over with Butter, 
eam, and Yolks of Eggs beaten up together. 

To farce Chickens BuHlon hiane. 

AFTER you have minced the White of theit 
Breafts with^ fat Bacon boiled, the Crumb of 
a French Roll boiled in Milk, and a little Marrow,^ 
take the Yolk of one Egg boiled hard, and the 
Tolk of another raw ^ mince all thele together, 
and feafon them with Salt, Pepper, Nutmeg, and 
the Juice of Lemon 5 lap this up in your Chick- 
ens, and bake them 5 of the Forc'd-Meat, you 
may make Patties to garnifh your Chickens, but 
put neither Bread nor Eggs to your Forc'd-Mear. 

To drefs Chickens the Barbary IVay. 

np RUS^ them, break their Bones with a Roll" 

^ ing-pin ; farce the Bodies of them with a ve" 

rv high Farce, then boil them in Milk, but put 

them not in 'till \t\)0\\^ \ fe^'toxi >^vioLV:\^ Seaion- 
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ing and favoury Herbs 5 wHcn they arc enoughs 
broil them on a Gridiron *till they are brown^ 
then ierve them up with a Ramolade. 

Tq hotl Chickens and Aj^aragus. 

TAKE Ibme Chickens, force them with a good 
Forc'd-Meat, and boil them white : Cut your 
Afparagus about an Inch long, parboil them in 
\yater, into which put a little Butter and Flour 5 
and, when it is narboil'd, drain it, then diflblve 
a little Butter and Salt gently in a Sauce-pan, be- 
ing careful that it does not become brown 5 then 
put a little minc'd Parfley and Cream, fome Salt, 
Nutmeg, Pepper, and a Faggot of Fennel to the 
Aipardgus; ftew it over a gentle Ftre, fqueeze in • 
a Lemon over the Chickens 5 pour and ierve them 
wp. . 

A particular Manner of fijening Chickens or Rab- 
bits. 

GET two, three, ' or four Chickens, about the 
Bignefs of a Partridge, and boil them 'till they 
are half done : Then take them oflf, and cut them 
into little Pieces, feparating the Joint-Bones one 
•from aiK)ther^ let not the Meat be minced, but cut 
into great Slices, not fb cxaftly, but more or lefsj 
the Breaft Bones are not ib proper to be put ins 
However, put the Meat, together with the other 
Bones (upon which there muft alfo be Ibme Meat 
remainiiigj into a good Quantity of that Water or 
Broth wherein the Chickens were boiled ^ and f^t it 
over a Chafing Difh of Coals, between two Difhes, 
that fo it may ftew on 'till it be fully enough, but 
firft lealbn it with Salt, and grofs PejMoer, and at 
terwards, add Oil to it, more or leflsaccording to 
the Goodnefe thereof. A little before you take the 
Meat from the Fire, pat in fuch a Quantity of Juice 
B b ^ ^ 
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gf Lemons as may beft dgree widi your Taftc. 
'I'ius makes an excellent I>iih of Meat, which is to 
be ferved up in the Liquor^ and thoue^, forg' 
Need, it may be made with Butter inftead of Oil, 
and with Vinegar inftead of Lemon-juice, yet, the 
other is incomparably better for fuch as have QOt 
an Averfion tor Oil. The lame Di/h may be 
alio made of Veal, or Partridge, or Rabbits ^ and 
indeed, the beft of them all is Rabbits, if they be 
ib drefe'd before Michaelmas -^ for afterwards they 

Sow rank 5 fince though they are fatter, yet the 
eih is more hard and dry. 

Chickens Cbiringrate. 

CU T off their Feet and lard them, brown 
them ofl^make a Ragoo Sauce, and ftew them 
in it^ when you are goins to ferve, put to your 
Chickens cold Ham iliced. Let it ftew a little 
with yourChickens 5 b Icrvc them with your fliced 
Ham about them. . . - 

fty Fricafey of Chickens, fee the Ch^er of Fr't- 
eafeys. '■■.■- 

' ■ ' • ' - Chick€ns wHb Sellery. 

BO 1 3t them off white with a Piece of .Ham, 
then boil off two Bunches of'jSclIeryj cyt 
them two Inches along the white End, aioud lay them 
ill a Sauce-pan 5 put in Ibme Cream,. ButHrr, and 
Salt J ftove them a little and thickilh, then lay 
your Chickens in your DIfh, with your Scllery be- 
tween. G.arniAi with fliced Ham and Lep^c^n. 
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: Chickens ipitbT$ng$^SjCauIfjfloiverSy and Grerpf* 

TA K E fix Hogs Tongues, boil. them and 
skin them, &k Chickens boiled off white, one 
C^uliflo\X^er boiled, and Ibme Spinage, put you^ 
Cauliflower in the Middle of your DiHi, your 
Chickens about, and between, a Tongue with 
Heaps of Spinage round, and Slices of Bacon. 

Chickens. /^(?j^/. 

LARD them and force the Bellies and pals them 
offj then ftove them in good Gravy and Broth, 
Gold Colour: Make a Ra^oo of Mudirooms, Mo- 
rels, Truffles, and Cocks Combs, and when your 
"Chickens arc enough, difh them up, lay your Ra- 

§" 00 over, artd gafrnilh with Petty Patties and fried 
weetbreads. 

Scotch Cbkkens. 

CU T your Chickens in Quarters ; finge them 
and wafh them well, and then put as much 
Water as will juft Cbver them 5 put them on a gen- 
tle Fire, and, when they boil, skim them well, and 
put in Ibme Salt, Mace, and Nutmeg, a Faggot fef 
Thyme, Pardey, and a little Pepper- and whtn 
your Chickens are tender, chop half a Handful of 
Parlley, and put it in them 5 then beat up fix Eg^ 
Yolks and Whites together 5 and as your Chickens 
boil up, put in your Eggs a-Top; and {o ferVc 
them all together ^ the Broth will be very clear. 

To drefs Chickens mth Slices of Ham. 

A K E Chickens, and trufe them, but don't 
blanch them j then cut a Slice of Ham for 
each Chicken, and fealbn your Ham with Cives and 
Parlley, jhred fmall 5 then with your Finger loofen 
the Skins from your Chlcketv^Bt^^ft%^ ^xA^^ox'fesL 

B b ^ ^vsK» 
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Slices of Ham between the Breads and Skin 5 then 
blanch them before- the Fire, wrap them up in Bards 
of Bacon, tie them about with Packthread, put 
them on the Spif, and roaft them^ when they arc 
enough, take oS your Bards, di(h your Chickens, 
and pour on fome Eflence of Gammon of BacoDi 
and ierve them up hot for firft G)urfe, 

To marinate Chickens. 

np A K E Chickens, quarter them, and Jay them 
^ for two or three Hours to marinate in Vineg^ 
or Verjuice, and Juice of Lemon, Salt, Pepper, 
Cloves, Bay-Leaves, and Cives^ then make a oM: 
of clear Parte or Batter with Flour, White-Wine 
or Water, the Yolks of Eggs, Salt, and melted But- 
ter^ beat all theie well together, drain your Chick- 
ens,' and dry them with a Cloth, dip tnem into it, 
and fry them in Hog's Lard 5 and, when they are 
well coloured, difh them up in the Form of i 
Pyramid, and ferve them up with^fry'd Parfley and 
Slices of Lemon. 

To drefs Chickens the Poliih Way. 

HAving larded your Chickens with half Bacon 
and half Anchovies, leafon them with la- 
Voury Harbs and Spices 5 then take feme blanch'd 
Bacon, the Chickens Livers, raw Spice, Iweet Herbs, , 

rand the Yolks of three Eggs, haOi them all very - 

.fipall, and make a Farce 5 then fill your Chickens, 
ipit and roaft them^ when they are fomething better 
than half roafted, heat a Fire-fhovel almoft red 
hot, ]put thereon fome Bards of Bacon, and bafte 
the Chickens with it, but take Care not to black - 

-'them 5 when they are roafted, ferve them up with a 

' warm Ramolade. 
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To flew Chick;ens. 

WHEN you have quartered your Cbicfceos, 
put them into Wine and Water, but let 
Aere be more Wine than Water, ftew them 'till they 
are tender i then add a good Quantity of Butter, a 
Bunch of fweet Herbs, and large Mace, and raip in 
it a Manchet to thicken it 5 feafon it with Salt; 
Pepper, and Nutmeg, and put in fbme Parfley and 
Sage if you pleaiej beat Ibme Yolks of Eggs well 
,wim the Juice of a Lemon in the Sauce, and lay 
Marrow on the Top of your Qiickens ^ gamilh 
with Parfley and flic'd Lemon, and ierve them up. 

DUCKS. 

Ducklings a la Mode. 

UTthem in Quarters, and lard one half and 

brown them off- ftove them in half a Pint of 

Claret, a Pint of Gravy, and two Sbalots, one An- 
chovy, and a Fagajt of Herbs 5 ftove them ten- 
der, skim off thcFat, take out the Faggot, and 
^ueeze in a Lemon 5 fhake it together 5 uie Saiicc 
muft be thick as Cream, fo fcrvc away to TaUe 
hot. 

Ducks ipttb Ragoo. 

LArd them, and pafe them in the Pan 5 then 
put them into -an earthen Pot, and put therem 
Ibme Salt, beaten Spice, Chibbols, and Farfley, aC' 
cording to your Palate; ftew them well, aftd gar- 
nifh with what you Ihall find to come-neareft to the 
Colour, then ferve. 

Stoved Ducks the Dutch Way. 

YO U muft trufs two Ducks dofe without the 
the Legs, and lard one ; feafon with Pepper 
and Salt, and fill the Bcllse:^ with fmall Onions • 
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then lay at the Bottom of your Stew-pan half a 
PouQd of Butter, and put in your Ducks» and CO7 
to: thcOT with diced Onions 5 then another half 
ftund of Butter; ftovc this two Hours gently, 
keeping it covered all the while 5 when you find 
all difcoloured, and your Ducks tender, dim them, 
Ihakhig a little Vinegar atnongft them. 

Duck or Teal with Hprfe-Radifh. 

TRUSS them to boil, if two, lard one, and 
' pafi them off in brown Butter, then put to 
Aetn k Pint of clear Broth and two Plates of Horfc 
Radilli ^ fcafon with Salt, and ftove -thefc togethcJ* 
'till tender 3 then ftrain off your Horre-Radifh from 
your Ducks, and put in a good Piece* of Butter 5 
you may Icrape your Horfc-Radiih very fine, which 
is the beft Way 5 then lay your Ducks in your 
Di/h, and your Hotle-Radifti ail over, and gar- 
ni Oi with Icrapcd Horle-Radifh and diced Lemon, 
and lerve away hot. 

To drefs a Wild Duck w//* Lemon Juice. 

GET a Duck, half roaft it, then take it off 
the Spit, and lay it in a Difh 5 carve it, but 
leave the Joints banging together : In the Incifion 
put Salt, and beaten Pepper, and I'queeze the Juice 
of Xieipons i turn it on theBreaft, and prels it hard 
with a plate, and fct it a little to ftew on yow 
'Stove 5 turn it again,, and ferve it hot in its own 
'Gravy. t ^ 

Tou may do it the fame Way with Juice of 
"Orange. 

To ftevp a Duck vptld or tame. 

GET a Stew-pan, put at the Bottom of it Slices 
ofBaconand Beef J add fome Parinips, Car- 
rots, and Onions diced, and iome Slices ofLemon, 
a few ikvoury Herbs, mxVvVe^Tjet, Salt, and Cloves 5 
^ put in pur DwcV, c^n^x ^Vtv \x \^^^>«^d^ 
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enough, take -up the. Duck, and ipake a Ragoo of 
Lambs Sweetbreads, with Cocks Combs, Truffles, 
M'uihi^oms, and Artichoke Boctoail y^tcfs up aU 
tUs in melted Battery and pour on th^ Suck. '• ^:.. 

-'. To iw/iPiVi/ Ducks. ■ 

DRAW and trufs your m\A Ducks, pafboil' 
diem, an4 half roaft them 5 then carve them,' 
and fave their Gravy 5 put the Gravy, in a Pipkin,, 
wixh Pepper, flic'd Gipger, Parfley, .and a good 
Store of Onions, a Quartof Qater, BArt>erties, large 
Mactf, and wafK!d Cfti|:riptS.j boil;ftU Ade together 
Icufti it clean, f^jur ii^ Sutter andjSngni'.^jdiili jQui. 
liucks in jthe Slaupe, Wid ;fervc themap. . 

To hoil )%fame Duck. " ; ^'."^ ' 

i I ; : '. Ti ; ■ . 

PA k B O I L . th^ Duck, then chop an QniMj^ 
and ^ Handful of Parfley together 5 put thera 
i^to a Pipkin with ftrong Mutton Broth, a Tufnifi^ 
qit and parboiPd 'tijl the Ranknefs is taken away/ 
4ndive, and pick'ij.i^od. wafh!d Barberries : Thear 
put in half a Pound of Eutter, and a little Vec-i 
juice : Boil all together, ftirring it 'till it is enough, 
and lerve it up with the Turnip, large Mace, Pep- 
per, and a little Sugar. -i 

To farce a Duck. 

FA R C E the Breaft of your Duck with the 
Flefh of the Breaft of a Capon, Beef Marrow 
mmc'd Imall, and the Yolks of raw Eggs, feafon'4 
vC^ith^ Salt, Pepper, and a little Nutm^ ; then 
ftew-the Duck a la Braife^ and make a Kagoo of 
Sweetbreads of Veal, or Lamb, fat Livers, Cocks 
Combs, Truffles, Mulhrooms, Artichoke Bottoms, 
and Afparagus Topsj tofs up all thefe in melted 
Bacon, moiften it with Gravy 5 thicken with a 
Cullis of Veal and Ham 5 pour this Ragoo upon it, 
and ferveit up. 
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To drefs a Duck with Green Peas. 

AFTER having drcfi'd your Duck d la Braife^ 
tpfi up feme green Peas in a Sauce-pan, .with 
fweet Butter, Salt, Pepper, a Duft of Flour, and a 
Faggot of favoury Herbis 5 moiften*^them with Gra- 
ry, thickened with the Yolk of an !^g beaten u]^' 
with a little Cream ^ difh the Duck, pour the Ila<L 
goo over it, and ierve it up. 

To drefs a Duck mtb Cucumbers. 

DRESS your Duck a la Braife-y then pare 
Cacuoihers, cut them in two in the Middle, 
and take out thd Seeds, cut- Aeiii in Imall Slices $ 
then marinate them for two Hours in Vinegar, Pep- 

ST, Salt, and two or thfle fliced Onions^ then 
ueeace them in a Qoth, and tofs them up in melted 
Bacon ^ when they begin to brown, fimmer theni 
over a. Stove in Gravy 3 take off the Fat, thicken 
with a Cullis of Veal and Gammon of Bacon, and 
when your Duck is enough, pour it upon it, and 
fcrvc it up. 

To drefs Ducks mtb Olhes. 

np A K E Ducks and drefi them a la Braife^ or 
-■ roaft them^ then toft fome Mufhrooms up 
in a Sauce-pan, and moiften them with Gravy, and 
bind it with a Cullis of Veal and Ham : Then ftonc 
fome Olives, and put them into fcalding Water, take 
them out, drain them, and put them into the Ra- 
goo^ give them a Boil, difh your Ducks, pour 
the Ragoo over them, and ferve it up. 



To 
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To roajl a ScsL'Dxick. 

BA S T £ it as it is roafting with Butter and 
Salt, and make the Sauce for it with the Li- 
ver minc'd very fmall, and put into Dripping, wiA 
Salt, Pepper, Nutmeg, Muftirooms, and Juice of 
Orange. 

To drefs aBndikU Bmfc. 

A K £ a Duck and lard it with large Lar- 
doons of Bacon, well feafbned^ then gamifh 
the Bottom of your Stew-]^an with Bards of Bacon 
and Slices of Beef 5 to this put Parfiiips, Gtrrota^ 
and Onions flic'd. Salt, Pepper, Cloves, fome fweet 
Herbs and Slices of Lemony then put in your Duck, 
and cover it with the fame Ingredients, and in the 
fime Manner as you put them under it, then cover 
it ; let it a ftewing with Fire over and under ^ when 
it is enough, lay your Duck on Sippets in your 
Difh, pour the Ragoo upon it, and ierve it up. 

To drep Ducks vpith Oyfiers. 

TA K £ wild Ducks, trufs them, make a Ra- 
goo with Veal Sweetbreads, Muihiooms^ 
Truffles, and Oyfters, leafbn'd with fine Herbs, Gives, 
^nd Pariley^ when it is almoft ready, farce the 
Ducks with it 5 tie them up well, and roaft them; * 
a little afterwards make a Mufhroom Cullis, luch as 
is ufually made for Partridges, pour it upon them, 
and ferve them up hot for a Side-Difh. 

Or Thus. 

DR £ S S your Duck d la firatfi 5 then toft up 
Mufhrooms and Truffles in melted Bacon,^ and 
moiften them with Gravy; then bind it with a good 
Cullis of Veal and Ham; then putibme Oyfters 
into a Sauce-pan, give tfaem three or four Turns in 



their own Liquor over the F;re, clean them well, 
and put rhcm inw the Ragoo, and let it over the ( 
Fire again for a Moment or t^'o, bur let theifc lOT 
boil, lay your Duck in the Difli, pour your Ragoo 
upon ity and &rvc it up. 

To drefs a Duck with Succory. 

GE T a Duck and, dircis it ^ U Braife ^ fcald 
your Saccory, fqueeze out the Water, give it 
two or thtee Cuts \rith a Knife, tolsit up in a 
Sauce-pan with Gravy, tiiicken it with fome Cullis 
of Veal and Ham ^ diih your Duck, pour the Ra- 
goo over it, and lerve it c^. 

To boil Ducks after the French FaJJbion. 

LE T the Ducks be larded, fpitted, and half 
roafted ^ then draw them and put them into a 
Pipkin J as alfo a Quart of Claret Wine, fomc 
Chefiiuts, a Pint of great Oyfters, that have the 
Beards taken from them, three Onions minced very 
fmall, fome Mace, a little beaten Ginger, and a 
little Thyme (tripped : Then put in the Cruft of a 
JFrencb Roll grated, to thicken it, and fo dilh it 
upon Sippets j this may be diverfified : If there be 
fttong Broth, there need not be lo much Wine put 
in it, and if there be no Oyfters, or Chefnuts, 

Iou may put in Artichoke Bottoms, Turnips, Cau- 
iflowers, Bacon in thin Slices, Sweetbreads, ^c. 

Ducks k la Braife with Turnips. 

GE T a Duck and lard it with large Lardoons, 
well feal'oned j take a Srew-pan of a convenient 
Size, and j^amifh the Bottom of it with Bards of 
Bacon and Alices of Beef, to which add Ibme Onions^ 
Carrots, and Parihips diced, Ibmc Slices of Lemon, 
iomc lavoury HerU^ Peigijct^ Sdt^ and Cloves j 
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ihen put in your Duck^ corer it in the fame Manner a^ 
under it, and put Fire, likcwiie under and over it« 
This is a Diih for the firft Courfe, which is frrved 
in ieveral Manners. When it is with Turnip^} th^ 
are to be cut in Dice, or round them in the Shape 
of Olives j they muft be tofs'd up in Hog's LariJi^ 
to give them a brown G)lour5 then fct them ttJ^ 
dram^ and, after that, put them to fimmer iq gocA 
* Gravy, and thicken them with a good Cullis. when 
the Duck is ready to be lerved up, drain it welL 
then lay it in the Difh, pour upon it a Ragoo ot 
Turnips, and ferve it hot. If you will be at the 
Charge of ftewing it d la Braife^ when you have 
larded your Du«k, drudge it well with Flour, and 
tols it up in melted Bacon to brown itj then put it 
into a Pot and make a Brown, either with melted 
Bacon, or Butter and Flour, to which put fome good 
Broth, and near a Piat of White- Wloe,leafoninjg the 
whole widi Salt, Pepper, Cloves, Onions, Siicei 
of Lemon, Parfley, and iavoury Herbs 5 lb fet the 
Duck to ftew, and when it is done, ferve it with tlu: 
following Ragoo : 

Ragoo for a Duck a la Braifi. 

IT is made either with Veal or Lambs Sweet- 
breads, with fat Livers, Cocks Combsi Mufla- 
rooms, Truffles, Afoaragus Tops, and Artichoke 
Bottoms : Tofs up all this in melted Bacon, nK>ift- 
en it with good Gravy, bind it with a Cullis. of 1 
Veal and Ham, and when you have diJfhed up your 
Duck, pour the Ragoo upon it. ^ 

Ducks Tongu^es. 

T^ A K E as many Ducks, or Gcefe Tongues, ^sp 
-*- you can get 5 hfiy Tongues will fill up a fmall 
Difh. Blanch them, put them in a Stew-pan over 
fome Slices of Bacon, with Onions cut in Slices, 
and lome Sprigs of fweet BaiU ^ ieaibn it with 
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Salt, Pepper, and fome Slices of Bacon, moiflen it 
with a Spoonfiil of firoth, let it ftew tog^er. 
Tiie Tongues being done, drain them, ai2[ pot 
diem in fome Eflence of Ham, or an Italian Sauce ; 

Sit theoi, for a Minute, over die Fire to take a 
elifh. Being ready to lerve, let your Tongues be 
idifhing, and add tlie Juice of a Lemon ^ fenre 
diem up hot for a dainty Difh. 
• At another Time you may gamifh them with 
Mu(kroom% Truffles, Cocks ludneys, and Cocks 
Combs. 



c 



GEESE. 

To drefs d Green Goofe. 

I U T your Gooie in two, put it in a Stew-pm 
_i of a convenient Size 3, put at the Bottom of 
your Pan Bards of Bacon and Beef, wirii Onions, 
Savoury, Thyme, and Maijoram^ with Carrots, 
Slices of Lenoon, Pepper, Cloves, and Salt 3 put 
in the Goo{e over a good Charcoal Fire, *till enough, 
often ftir and turn it ^ then make a Ragdo of Green 
Peas, toS<A up with a little frefh Butter, and 
Flour, a Bunch of Herbs, Salt, and Pepper 5 moift- 
cn it with Gravy 5 and when you*4ervc it, thicken 
it with the Yolks of two Eggs beat in Cream : 
Difh up your Goofe, and pour the Ragoo upon it. 
This Ragoo ferves for a Breaft of Veal, or Pige- 
ons flewed. 

Geefe larded and ftoved* 

TAving trufi'd your Geefe clofe, lard one Side, 
L put m fome Sage and Onion chopped fmall, 
foiled up with Eggs, Crumbs of Bread, Pepper, 
Salt, and Buttery then pais them, and flove them 
gently in good Btoth ^xA Gravy *till tender : Make 
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a clean thick Lear, fqueeze in an Orange, and ferve 
,away hot: 

Green Geefe a la Daube, 

A R D your Green Geefe with large Lardoons, 
^ feafon with Salt, Pepper, Cloves, Nutmeg, 
Bay Leaf, Gives, Lemon-peel, and wrap them up 
in a Napkin 5 boil them in Broth and >\hite-Wine; 
when the Broth is pretty well wafted away, and 
you judge them to be enough, take them off, and 
fet them to cool in the Licjuor in which they are 
boiled 5 then take them out^ and lerve them dry on 
a clean Napkin, and carnilh with green Parfley : 
Wefometimes boil wim them Ibroe Slices of Veal 
and Bards of Bacon, to ftrengthen them and keep 
them white. 

We drefs Torkies, Capons, Partridges, and other 
Fowls in the fame Manner. /r 

To boil a Goofc vfitb Cahb^e or Saujages^ 

SA LT your Goofc, two or three Days, theo 
trufi it to boil 5 cut Lardoons as big as the Top 
of your Finger, as much as will lard the Flefh of 
the Breaft^ and feafonyour Laidoons with Pepper, 
Mace, and Salt. Afterwards, fct all a boiling in 
Beef Broth, if you have any, or Wateri feafoning 
your Liquor with a little Salt, Pepper grofly beaten, 
tail Ounce or two, a Bundle of ,Bay Leaved, Roiema* 
ry, aiid Thyme, tied all together: In the mean 
while, having prepared your Cabbage or Saufages 
boiled very tender, Iqueeze all the Water from 
them, put them into a Pipkin, with a little ftrong 
Broth or Claret Wine, and an Onion or two 5 feafon 
it with Pepper, Salt, and Mace to your Taftcj 
add fix Anchovies diflblved, and let all ftew a good 
while on the Fire: Put in a Ladleful of thick But- 
ter, with a little Vinegar, when your Goofc is boil'd 
N^XIH. Cc 



386 fbe I/AOT's COMFANtOtI*' 

€TK)u^, and lay your Cabbage on Sippets of 
Bread, the Goole on the Top of your Cabbage, 
and Ibme of the Cabbage on the Top of your 
Goofc. 

TohoilaGoofh. 

PU T it into a Pot with fair Water or ftrong 
Broth ^ let it boil, and skim it clean ^ then 
put in Salt, Pepper, three or four diced Onions, 
and three or four Cloves, fome White-Wine, Mace, 
Raifins and Currants, a little grated Bread, and a 
Bundle of fweet Herbs. When it is done enough 
difh it up on Sippets^ flafh it on the Breaft^ and 
garnifh with Slices of Lemon and Barberries* 

To dry a Godle. 

GE T a fat Goofe, and oowdcr it lor a Month 5 
then hang it up in a Cnimney to dry, as yon 
do Bacon 5 when it is well dryed boil it well, and 
lerve it up to the Table with Muftaid i&iid Sugary 
,yoa may garnifh the Difh with Bay-Leayes. 

To pmfe a Goofe. 

ONE your (Goofe, cut the Fleih iquare, lay 
it a fteeping in White- Wine, Salt, Pepper, 
Cloves, and Mace for twelve Hours 5 tihen take tit 
butj and lay Pieces of Anchovies over it, and Wefi- 
pba/ia Ham mincedi finall 5 then roll it up hard, 
jand.boil it in ftronfl Broth, and a little White^Wine, 
y/hqU Pepper, and fome Blades of Mace 5 put it in 
fi P^n, , let it iland in this Liquor 'till you ule it i 
WK?n you ftrvc i^, c;ut it in hailf, and garnilTi the 
plihmihmWdmffpbaliaKsixxu 
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7c? dre/ya Goofc in Rag09. 

AFTER having beat it down with a Cleaver, 
flat it oil the Drefler 5 then blanch it in icald- 
ing Water, let it be cold j then lard it with Lar- 
doons, as large as two Quills^ feaibn with Salt, 
Pepper, Nutmeg, and Cloves beaten 5 feaibn the 
(ioole both Infide, and Outfide, as you do for a 
Pyej and lay it in the Bottom of a 8auce-pan, or 
Brals-diih, with a Pound of Sewet,and half a Pound 
of Bacon, both cut in Slices $ flour the Breaft of 
your Goofe, lay the Breaft downwards in your Difh 
or Sauce-pan 3 put in half a Pint of Broth, or Gra- 
vy, two whole Onions, two Bay-Leaves, and a 
Sprig of Thyme, and let it ftew for two Hours 
gently, 'till it comes to a good Colour ^ cover it widi 
a baking Cover, and put a little clear Fire over the 
,Top5 when the Breau is browned, turn the Back 
downwards, and add a little Broth or Gravy, and 
let it ftew 'till it is tender. In the mean Time fet a 
Sauce-pan "dver the Fire, With a Quarter of a 
Pound of Butter, and a imaU Handfiil of Flour, 
and a Couple of Onionsy rub it foftly, 'till/itk 
well browned; then put to it a Quart of Gravy. ' 
Your Ragoo may be Turnips, Carrots, and Oi^ions. 

Geefealamode. 

TAK £ twoGeefe, and raife their Skills OQ 
the Breafts, and making a Stuffing of Pullet; 
Chicken, or Veal Sweetbreads, Muihrooms, Ancho* 
vies, Oyfters, Marrow, and a little Lemon-jeel, a 
little Pepper, Salt, Nutmeg, Thyme, Marjoram^ 
and a Clove of Gariick, mingle all thefe' wifbTtBb 
Yolk of an Egg ; put a little under the Skin aa tfie 
Breafts, and lome in their Bellies. Lard yout 
Geeie with Lemon and Thyine^ then put in. as much 
Butter in your Stew-pan as wiU brown them on both 
Sides ^ then put them, in the Butter with ftrong 
C c X QjwiN^> 
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Gravy, leafoncd very high, and when they art 
ftewed enough, take them out ^ thicken the Sauce 
jwith Butter rolled up in Flour, and the Yolks of 
Eggs, with half a Pint of Claret, and let thena boil 
to De thick J then fry Oyfters and Forced-Meat 
Balls, and crifped Sippets to lay round your Difti, 
and lerve it. Gamiih with grated Bread, and Flow- 
ers, round your Dilli. 

GIBLETS. 

Ta io/7 Giblets. 

fl C K and fcald your Giblets clean, boil them 
in Water and Salt, with two or three Blades 
of Mace,, and ferve them up on Sippets with melted 
Butter, Icalded Grapes, or Goofeberries, Barberries, 
and diced Lemon. 

To make a Ragoo 0/ Giblets. 

HAving fcalded the Giblets, if you have any 
Cocks Combs Icald them by themfelves, and 
«kin them 5 then put them into a Pan with good 
ftron^ Broth, feafoning them high with Salt, Spice, 
and Iweet Herbs, and fimmer them 5 then fricafey 
them in melted Bacon, with Ibme Cives and fhred 
\^rflcy ; then put them again into their own 
3rbth, ;and fimmer them, thicken wirii the Ydks 
of Eg^ and ferve them up in Plates. 

To Hexo Giblets. 

JflTHEN you have parboil'd your Giblets, 
: T V ' then tols them up in a Sauce-pan, as a Fri- 
cafey .of Chickens 5 then let them over a gentle 
Fire in a Stew-pan, with good ftrong Broth ; cover 
it dole, and let them ftew 'till half the Broth is 
con&med^ in t\vc tivi&^xv Tvta^ let a Couple of 
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French Rolls to fimmer in ftrong Broth, and placfe 
them in the Middle of the Difh, lay your Giblets 
round and upon them ^ pour Mutton Gravy upon 
them, and ferve them up not. 

P I G E O N S. 

To boil Pigeons. 

STUFF your Pigeons with Parfley and Butter, 
put them into an earthen Pot, with fome fweet 
Butter, and let them boil : Afterwards, add there- 
to fome Parfley, Thyme, Rofemary, and Spinage 
/hred 5 with a little grofs Pepper, and Salt : Then 
ftrain in the Yolk of an Egg, with fome Verjuice, 
lay Sippets in the Dilh, ana let it be fcrved up. 

Pigeons au Poir. 

MAKE a good Forced-Meat of Veal, take 
fmall Squails, "and ftove them off in Gravy 5 
fill the Bellies with Forced-Meat in the Shape of a 
Pear 5 flick a Leg on the Top, and it will oe the 
Bignels of a Wind/or Pear, wafh them over with 
an Egg, and crumb then^ and bake them gently. 

Pigeons forced and ftoved. 

CU T the Legs off, trufs them clofe, and lard 
them with grofs Lard 5 pafs them off, and 
ftove them with half a. Pint of Rbenifb Wine, fome 
clear Broth, and Cabbage Lettuce 5 force your Let- 
tiice, fealbn with Pepper, Salt, and Mace 5 fquceze 
in a Lemon, and lerve away 5 let your Sauce be 
thick as Cream, and garnifli with your Forced Let- 
tuce and Lemon. 
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Pigeons Surtout. 
^Aving cleanfed your Pigeons, make fcr them 
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Forcing, then tie a large Scotch Collop on the 
Breaft of each ^ fpit and cover them with Paper, 
and roaft them 5 .then make for them a Ragoo, and 
garnifh the Dim with diced Orange. 

Pigeons a la Crepeaudine. 

WHEN you have picked and gutted your Pige- 
ons, trufs them with their Legs within their 
Bodies 5 then cut up the Breaft, and throw the 
fame over their Heads, and beat them flat 5 put 
them in a Stew-pan with melted Bacon, or Butter, 
Ibme Parfley, green Onions, Pepper, Salt, and fweet 
Herbs^ put all over the Fire to make it have a 
Tafte, then ftrew them with fine Crumbs of Bread, 
and let thVm be broiled, and ferve them up with 
Gravy, a Shalot cut tmall, or green Onions,, and 
the Juice of a Lemon over them, and ferve them up 
hot for an Entry. n 

Pigeons en Compote. 

FIRST pull and draw your Pigeons, trufi them 
handfomcly, the Legs in the Bodies, and par- 
boil them ^ then lard them with large Lardoons, 
feafoned with Salt, Herbs, Pepper, Spices, minced 
Gives, and Parfley, and ftew them d la Braife. 
"While they are a ftewing, make a Ragoo of Cocks 
Combs, Fowls Livers, Truffles, and Mufhrooms, 
tbfling them up in a little melted Bacon, then moift- 
eh your Ragoo with Gravy, fet it to fimmer over 
a gentle Fire, take off the Fat, and thicken it with 
a'Gullis of Veal and Ham. Take up your Pigeons 
and drain them, then put them into the Ragoo, and 
let them fimmer in it to give them the Tafte of it : 

JLay them in a Dilh, pour the Ragoo upon them, 

smd foye them for tW fttft. Coxxxfe* 
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Pigeons en G>mp6te ipitk White Sauce. 

YOUR Pigeons beina fcalded, drawn^ truflcd^ 
and blanoied, put them into a Stew-pan, with 
a little melted Bacon, a Bunch of Herbs, an Onion 
ituck with Cloves, Veal Sweetbreads, Cocks Combs, 
MulhroQa\s, and Truffles, the whole feafoned with 
Salt and Pepper 5 tofi them up over a Stove, put 
in a little Flour, apd give them three or four Turns: 
Put to them ibmq good Broth, and make them ilm- 
m^r in it over a gentle Fire : When they are enough 
done, take oflf the F^t, and thicken them with a 
white CuUis 5 but, if you have no CuUis, make ufe 
o^ inftead of it^ the Yolk of two or three £ggs 
beaten up in Cream, with a little fhred Parfley. 
So dilh them up, and ferve them for the firft Couiie. 

Pigeons au Gratin. « 

TAKE young Picons picked dry, blanch them 
again over a Charcoal Fire, then pick them 
very clean, and when they are well picked, fplit 
them in the Back 5 then take the Livers, which 
you mince Ayitb icraped Bacon, Parfley, green Oni- 
ons, Champignons, and Truffles, feafoned with' 
Pepper, Salt, fine Spice, and fweet Herbs 5 but 
all moderately : Then put in a Difli Slices of 
Bacon, of Veal, and of Ham 5 after that place in 
it your Pigeons, and put your Forced-Meat, menti- 
oned before, in their Bellies 5 and lay over each Pi- 
geon a fmall Slice of Ham and Veal : There is no 
need to put Scafoning, by reafon of the Ham i Co- 
ver them with another Difli, half as fmall again as 
the other, and take a white Napkin moiften'd, 
which put all round the Difh, to hinder it from 
taking Vent ^ then put it a ftewing over a fmall 
Stove 5 it being done, difh it up with Eflence of 
Ham in anotlier Dilh, and ferve it up hot for a 
Imall Entry, or Hors d'Oeuvre. 

C c IV ^^=^ 
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Anotber Way (f dreeing Pigeons au CJratin. 

GE T ibme Pigeons as above, pick and order 
them very clean 5 put fome Slices of Bacon 
and Veal in a Stew-pan 5 alfo fome Slices of Ham 
and Onions^ then place in your Pigeons : Make a 
fmall Seaibning with Parfley, fcraped Bacon, green 
Onions, Salt, fweet Herbs, fome fat Liver, Cham- 
pignons, and Truffles 5 the whole being well minced 
together, put it in the Bellies of your Pigeons, and 
let the Sealbninc be as it fhould, but take Care not 
to make it too lalt, then cover it with a Layer of 
Veal and Slices of Bacon 5 and when they are done, 
make a little Cullis of Partridges, which you muft 
put into your Difh about the Breadth of two Fin- 
gers deep 5 then put your Pigeons into it, and io 
put your Difh upon a Stove, to make 'em flick to the 
Bottom of it^ keep the Border of your Difh clean ^ 
then put in it a little Efftnce of Ham, or eUean Ita- 
lian Sauce, and ferve up hot. 

A Pupton (/Pigeons. 

TAKE favoury Forc'd-Meat, and roll it out as 
Pafte, and put it in a toffing Pan, then lay in 
thin Slices of Bacon, Squab Pigeons, fliced Sweet- 
breads. Tops of Afparagus, Mufhrooms, Yolks of 
hard Eggs, the tender Ends of fhiver'd Palates, 
and Cocks Combs boiled, blanch'd, and fliced : 
Then cover it over with another Forc'd-Meat 
as a Pye, when baked, turn it into a Difh, and 
pour Gravy in it. 



To 
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To ffew Pigeons. 

MELT a good Quantity of Butter, mingle 
it with Pamey, Sorrel, and Spinage, which : 
you muft ftew in fome Butter, and when it is cold 

Eit it into fome of their Craws with a Bay-Leaf 5 
vefoineof it for Sauce: Then ftew the Pigeons in 
Bfi much ftrong Gravy as will cover them, .with fome 
Cloves, Mace, Salt, Pepjper, and Winter Savoury, 
a little Lemon-peel, a Shalot or two ; then brown 
ibme Butter and put in 5 and when they are ftewed 
enough, put in a little Bit of Butter rolled up in 
Flour, and the Tolk of an Egg, with fome oi the 
Herbs you left out, ihake it up all together, and 
fcrve away hot. 

Another Way. 

/^ E T young Pigeons and parboil them, then 
^^ chop fome raw Bacon very finall, with a little 
Parfley, a little fweet Marjoram, or Iweet Bafiland 
a fmall Onion 3 ieafon this with Salt and Pepper, 
and fill the Bodies of the Pigeons with it. When 
this is done, ftew the Pigeons in Gravy, or ftrong 
Broth, with an Onion ftuck with Cloves, a litdc 
Verjuice and Salt; when they are enough, take 
them out of the Liquor, and dip them in Eggs 
that have been well beaten, and after that, roll 
them in grated Bread, that they may be covered 
with it. Then make fome Lard very hot, and fiy 
them in it 'till they are brown, and fcrve them up 
with fome of the Liquor they were ftewed in, and 
fried Parfley. 

Pigeons m Pajle. 

WH E N the Belly of your Pigeon is fiU'd 
with Butter, a litrie Water, lome Pepper 
and Salt, cover it with a thin light Pafte, and then 
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fut it in a Linncn-Qoth, and boil it for a Time, in 
roportion to its f ignefs, and ferve it up. When 
this is cut open, it will yield Sauce enough of a ve- 
ry agreeable Relifh. 

Pigeons a la Braife. 

PICK, ^t, and trufs large Pigeons, lard them 
with thick fiacon, well ieaibn'd^ then take a 
Stew-pan, and gamifh it with Slices of Bacon, 
Veal, and Onions ^ place in it your Pigeons, and 
feaibn them with Peppery Salt, fine Spices, and 
fweet Herbs, and cover them under and over, and 
let them ftew, being ftewed, let them drain, keep 
your Kagoo ready made with Sweetbreads of Veal, 
Truffles, and Champignons, your Sweetbreads of 
Veal being blanched, put them into the Stew-pan, 
together with your Truffles and Champignons, add- 
ing to them a Ladleful of Gravy, and a little Cul- 
li^, ^d let it ftew : All being done^ and of a good 
Tfafte, difh up your Pigeons, pour your Ragoo 
over theni, ana fcrve them up hot for an Entry. 

To drefi Pigeons with pepett BafiU 

YOUR Pigeons being well fcalded, flit them 
a little on the Back, then make a fmall Farce 
of raw Bacon, minced Imall, with fweet Bafil and 
Ghibbol well feafoikd, put this into the iSlit in 
your Pigeons, and put them into a Stew-pan with 
good Broth, a little Salt, Veijuice, and an Onion 
ftuck with Cloves 5 then take them out, roll them 
ip beaten Eggs, drudge them well with grated 
Bread, fry them brown in hot Lard, then fry them 
again with Parflcy, with which you muft gamifh 
them ^ wlien you lerve them up, they will lerve for 
a Side-Diih. 
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To drefs Pigeons wtb fennel. 

F T E R having Pigeons of the beft Sort, 
trufi them, and only fingc them before tte 
Fire 5 then take their Livers with fomc Bacon, Civei^ 
Parfley, and Fennel, and mince them Imall, feafon 
them with Salt, Pepper, and Nutmeg, fluff die 
Bodies of your Pigeons with this Farce, and toaft 
them, and ierve them up to Table with a good 
R^goo pour*d over them. 

To drefs Pigeons in Fricandos 

AF T E R having truisM your Pigeons with their 
Legs in their Bodies, divide them in two, and 
lard them with iimil Lardoons of Bacon 5 then lay 
them ih a Stew-pan, the larded Sides downwards, 
then put to them a Couple of whole Leeks, and a 
Couple of Ladles full of good Broth, cover your 
Pan, and let them ftand to fimmer over a gentle 
Fire 5 when they are done qiough, make a brisker 
Fire under them, to wafte away what Broth remains^ ^ 
and when they are come to a fine brown Colour, 
take them up, and difh them : Take away all the 
Fat that is left in the Stew-p>an, and put fome good 
Broth and Veal Gravy into it, to loolen what fficks 
to the Bottom of it 5 put in a few Corns of Pepper, 
and let it over the Stove for a Minute or two • then 
pour this Sauce on the Pigeons, and ferve them. up 
in little Difties or Plates. 

To roaft Pigeons. 

PRepare your Pigeons to truls, then make a 
Farcing for them by mincing their Livers with 
BeefSewet, or Marrow, mix'd with grated Bread, 
and the Yolks of hard Eggs minc'd, lealbn'd with 
Salt, Nutmeg, and Mace beaten, and the Tops of 
Thyme Ihred fmall 3 incorporate all thele together 



400 fie Lad y*s C obt f a k i o Jr. 

liavingblanch'd your Artichoke Bottoms and Afpa- 
ragusTops, put them ioto the Sauce-pan, and 
thicken it with a CuUis of Veal and Ham. When 
your Partridges are ftew'd enough, take them up, 
drain them, and put them into your Ragoo. Diih 
Aem handfomely, pour the Ragoo upon them, and 
jfcrvc them up for -a firft Courle. 

You may alio ierve them up with a hafti*d Sauce^ 
or a Ragoa of Cucumbers 5 the Way of making 
which you will find under Cucumbers. 

To drefs Partrii^es a Biberot. 

AFTER you have roafted your Partridges, take 
the Meat of the Breafts, and- if that is not 
enough, take the Breafts of fat Pullets roafted ; then 
flour a Board well, and mince it. Pound the Car- 
cafies in Mortar, and ftew them with GraVy 5 ftrain 
them through a Sieve 5 then put them into a Pip- 
kin with your minc'd Meat, let it ftew over a gentle 
Fire, but fee that it does not ftick to the Bottom 5 
then put in a Spoonful of Gammon Eflence 5 take 
Oire not to let it be eitl^er too thin, or top fet 
"When it is enough, difh it on Plates, and ferve it 
up to Table hot to be eaten with a Spoon. 

You may ftrew over it Chippings of Bread grated 
fine, and brown it with a red-hot Iron 5 then you 
may eat it with a Fork. 

To make Partridge Pains. 

TAKE roafted Partridges, and the Flefh of 
a Pullet or Capon, Ibme parboil'd Bacon, 
fi-ied Sewet, Mufhrooms, and Morels chopped 5 
alio Artichoke Bottoms, Truffles, a Clove ot fear- 
lick and fweet Herbs, all iealbnVl and cut fmall 5 
and add the Crumb of a Loaf Ibak'd in Gravy, and 
fome Yolks of Eggs to bind it. Then make your 
Pain* iipon Paper of a touiwl Figure,, and of the 
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Tbicknefs of an £g^ at a proper Diftance one from 
another. Dip thePoint of your Knife in beaten 
Eggs, in order to /hape them, and bread theoi 
neatly, and ferve it up for a Side-difli. Thele will 
lerve to gamifh the large Side-di(hes. 

To drefs Partridges whbfweet Herhs. 

RA IS £ the Skin of the Partridges from their 
Breads with your Finger 5 then mince fweet 
Herbs and Pardey fine> Icraped Bacon, ieaibned 
with Salt and Pepper, ftuff this in between the 
Skins and Breads of the Partridges ^ then bard 
them with Bacon all round, ipit them, and lay 
them at the Fire to roaft 5 when they are enough, 
take o£F the Bards, diih them handfomely, pour on 
them ibme Eflence of Ham, or CuUis, and (erve 
them up to the Table for a firft Courle. 

To drefs Partri^es a TEftoffade. 

FIRST roaft your Pamidgcs, take off their 
Skins, and cut them into Slices. Then jput 
Mufhrooms into a Sauce^pan, tofs them up witH 
melted Bacon j put to them a 'little Veal Gravy, 
let them fimmer over a gentle Fire, skim off the 
Fat, and thicken with a Cullis of Veal and Ham y 
put your Partridges into this Kagoo, and give them 
a Heat ^ fealbn all with Salt and Pepper, and lerve 
them up for an Outwork. 

To Hew Partridges. 

GE T half a Dozen Partridges, parboil them ; 
then cut them into little Pieces, leparating the 
Joint Bones one from the other, cut the^Meat into 
«is large Slices as you can, but do not cut it clear 
off from the Bones ^ put $oth Meat and Bones (ex- 
cept the Bread-bones) into a Pipkin, with fome of 
the Liquor wherein they were ftew'd, fcafon it with 
Salt and Pepper, fct it on the Fire to ftew, after- 
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wards put in a little (wcet OtX. 'When it b near 
enough, Squeeze in the Juice of a Lemon. Pour 
^11 out into a large Di/h, and ferve it up hot. 

To roafi Partridges. 

DRAW your Partridge^s truls thfm 5 then roaft 
them, bur not too dry ; then iauce them with 
Salty Water, grated Bread, and a whole Onkm 
boiled together : Wheh it is boiled, take ont the 
Onion, and put in minced Lemon in its Stead ^ put 
in alfe a Piece of Butter ; di/h your Partridges, and 
ferve them up with this Sauce. 

Young Pateidges in dallimaniry. 

YOUmuft pick, finge, and draw your Par- 
tridges, put them on the Spit with a Bit of 
Butter in the Infide of each, wrapping them up 
with Bards of Bacon in Paper $(.. when (Ii^ are done 
enough, cut them as voiC would your Ctuckens for 
a Fricaiey, then put tndn into a Stew-pan witH a 
litde Broth, a little /hred Gives, and a Shalot, a 
Mttle Parfley, Salt, and Pcpp«*, a Rocambole well 
minced, a Imall Handful bt Crumbs of Bread, fbme 
Zell, with the Juice of an Orhnge 5 heat them a 
little on the Fire, and give them tw:o or three Tol- 
fes without boiling theiti ih their Difh, and ferve 
them up hot for a firft G)urfe Difh. ' 

Partridges the Spanjfli Way. 

WHEN you have finged, picked, and drawn 
your Partridges, you mull mince Ibme. of 
their Livers with a Bit of Butter, fome icraped JBa- 
fcon, green Truffles, if they are to be had, Farfley, 
Chibbd, Salt, Pepper, fwett Herbs, and All-lpice. 
The whole being mmced together, put it in the In- 
fidc of your Partridges, and then ftop both Ends of 
fhem J after which, ^ve them a Fry in the Stew- 
jban i and -being Aotvs^ i^vx )Jc«.t£v^ ^tA «ra!j them up 
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!n Slices of Bacon and Paper 5 then take a Stcw- 
pin, and having put in an Onion cut in Slices, z 
Carrot cut in little Bits, with a little Oil, give them 
a few Toflcs over the Fire, then moiften them with 
Gravy, Cullis, a little JEflence of Ham, putting, 
therein half a tiemori cur in Slices, four Cloves 01 
Garlick, a little Iweet Bafil, Thyme, a Bay Leaf, 
a little Paliky, Chibbol, a Couple of Glaffes of 
\Vhite-Wiiie, and if you have any of thcCarcafles of 
Partridges, let them be pounded, and put them in 
this Sauce 3 but if you have none, you may put 
Ibme of the pounded Livers of your Partridges in- 
ftead of them, having firft taken away their Galls 5 
when the Fat of your Cullis is taken away, be care- 
ful to make it relilhing, and after your pounded 
Livers are jput in yotir Cullis, you muft ftram them 
through a sieve. Tour Partridges being done, take 
them off, as alio take off the Bacon and Paper, and 
'lay them in their Diih^ with your Spanifb Sauce 
over them* 

Young Partridges ivitb Olives* 

GET of Partridges the Kumber you thinfc pro- 
ptf, according to the .filtfnefs of your Difh, 
pick them well, draw them clean, but do not cat 
their Hole in the Baekfide, take away their Gat!, 
"and mince them with Ibme Parfley, Chibbol, Mufh- 
room^, Iweet Herbs, All-ipiee, Salt, Pepper, fcraped 
Bacon, with a Bit of Butter ^ put the \Vholc in 
the Infide of your Partridge, putting the Rump m 
the Hole of their Baekfide, do not take off their 
Feet, and let them take a Fry in the Stew-pan, 
with a Bit of Butter, fom^ Sprigs of Parfley, a lit- 
tle Chibbol^ with feme Salt ^ after which, fplit them^ 
Wrap them up in Slices of Bacon, and feme Sheets 
of Paper 5 then get fome Olives, and having taken 
their Stoties away, blanch rhem in boiling Water, 
then put them in a Stew-pan witK *■ G\iKvi^ Ccwss^: 
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Eflencc of Ham, an3 fome Gravy, let them boil, 
and take off the Fat 5 let the whole be pretty re- 
lifhing : Your young Partridges beine aone, take 
them off, and the Slices of Bacon, with the Paper, 
being taken off, lay them in your Difh with your 
Olives over them, and Icrve them "hot for the firft 
Courie. 

Foung Partridges wtb Oyfterfe. 

YO U muft pick dome young Partridges, draw 
them, but do not cut the Backfidc Hole of 
them y mince their Livers, and having got ibme 
Oyfters, blanch them, and t^ke out the Hard ; af- 
ter which, put them in a Stew-pan, with a Bit of 
Butter, the minced Levers, iome ParHey, Chibbol, 
Salt, Pepper, Iweet Herbs, and All-lpicej then 

five it two or three Tofles, and (luff vour young 
artridges with it, after which, put each Rump in- 
to its Hole, and let your Partridges fry a little, and 
put them on the Spit, wrapped up in Slices of Ba- 

c on and Paper 5 then get Ibme more Onions, blanch- 

e d as the others, put them in a Stew-pan, with half 
a Spoonful of good Bflence of Ham, and a little of 
your Cullis, wnicK,$9^ying boiled as much' as is oe- 

' cef&ry, to fhorten it at Plealure, put the Juice of 
a Lemon therein. Your young Partridges being 
done, draw them off, taking oftthe Bacon aixi Pa- 
per 5 after which, lay them 'in their Difh, with 

'your Ragoo of Oyfters over them, and ferve them 

.up hot for a firft Courfe. 

^ Halh of Partridges. 

At TE R having roafted your Partridges, cut the 
Wings and Legs .off, and take all the Meat, 
* which you muft mince well, then take and pound 
their Carcafles, which being well pounded, mult be 
put in a Stew-pan, with a little EfSmce of Ham j 
et them warm a VvuU^ ^twifeaiu tbcoa through a 



£ 



The laADY^s CoM^AWion. 405 

Sieve : Then take your minced Partridges, and put 
them in a Cullis juft ftraiiied, the Quantity you 
think fit : Being ready to ferve, keep yourH^ 
hot, but take X^re it doth not boil, put in it 
lqueeze<3 Rocamboles, and the Juice of an Orange 5^ 
after which, (erve it up for a firft Courfe. 

At another Time, put therein the White of ^ 
Fowl, and your Hafh will be fo much the Nicer. * 

PHEASANT /s:r^ 

To r^^j^ Pheafants. .; j 

FICK and draw your Pheafants, Uanch and' 
lard them with fine Bacon, fpit them with' 
Paper round them, to be done before a How Fire.: 
When ahnoft done, take the Paper oflf to let them 
get a Colour, and diih them up handibmely. : 

To drefs Pheafants mth Carp Sauce. 

BARD your Pheafants* .roaft them, and take: 
: Care they do not dry. . To make the Sauce, { 
lay in the Bottom of a Siew*pin fome Veal Slices»r 
as yon do when you make Gravy ^ add to this Vdal 
Ibme Slices of a Ganunon of Bacon, ibme diced" 
Onion, Ibme Parfley Roots, and a Bunch offwcct. 
Herbs. Then gut a Catp, wafh it in one Water* 
only, without icaling it, cut it in Pieces, as if you ' 
were to (lew it, and lay them in the lame Stew- 
pan, bro\;)Eff ithis a little over the Stove, as . if you 
would raaifcGravy of it 5 then, wet it with . good I 
Gravy, jpofirin a Bottle of Champaign Wine, and:' 
add a Clove of Gariick, fome minced TruflSes, and • 
Mufhrooms, and fome fmlll Crufts of Bread : Boil 
all this well together, and take Care it be not too 
lalt. When it Is well boiled, ftrain it in a Sieve, 
forcing it through, that the Sauce \i\3c^ V«. ^^vc^ 
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riiick 5 if it be not; put to it ibmc Partridge Oil- 
lis, and pour it into a Sauce-pan: Befbce you fcrve, 
bind your Pheaianrs widi Packthread, put them into 
diis SaucLT, and lee^ them warm : \^'lien you would 
ierve, unbind them, lay them in a Di/h aad pour 
the Sauce upon them* 

Fheafantfi m^b Ojfiers the Italian Way mtb m White 
Sauce. 

G£ Tfbme Pheaiants, pick Aem dean and draw 
them, cut the Livers fmall, take Ibme Oyfters, 
vh to each Pheafant half a Dozen will be enough ^ 
blanch them, and put them in a Stew-ran with their 
Livers^ and a Lump of Butter, Ibme Parfley, green 
Onions, Pepper, and Salt, fw&et Herba^ fine Sncc ^ 
jmt all together a Moment over the Fire, and put 
It aiterwaitis, into your Hieafants. Blandi tfaetn 10 
a Stew-pan with Oil, green Onions, Parfley, fwect 
Bafil, 4nd Lemon-juice: Then put them on die 
Spit, covered with ^lices of Bacon, and Paper tied 
round 5 take fome Oyftcrs, and blanch them in 
their' oWn Liquor; then prick them^ take a Stew- 
mn, put in it four Yolks of Ew^ the half of a 
Lemdn cut into* fmall Dice, a little beaten Pepper, 
alUtde draped Nutmeg, a little Parfley cut imaU, 
a! Rocambole, an Anchovy cut fmall, a little Oil, 
a finall Glaft of Champaign, or other White- Wine, ■ 
aXump of Butter with aiitde Ham CuUis; then 
put your Sauce over the Fire and thicken it: 
Take Care the Sauce does not turn, put in it your 
Oyftcrs; fee that your Sauce be relimiao;. lour 
Hiealantfi being donei draw them p£f, >a& off the 
Bacon/ and dilh: them up with the Oyfter Ragoo 
pvcr tbem, awd fcrve than up hot for an Entry. 
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Pheaiants vitb Olives. 

TA K £ as ipany Pheafants as you think will 
make up your Difli, pick, finge, and draw- 
them clean 5 but don't cut the lower Part of the' 
Belly, or Vent. Take off t^c Galk from your 
Livers, and^iit thcfe Imall, with feme Par(ley,^rccn' 
Onions, Chanvpignons, fweet Herbs, fine Spicei'' 
Pepper, Salt, fcraped Bacon, ap;l a Bit of Butter^ 
andTput all this' into the Bdly of your Pheafants, 
and thruft the Rump into the lower Part of the 
Belly, or Yent,- to prevent your Forced-Meat from 
coming oiit^ blanch them in a Srew-p4n> will) 
Butter, Paifley,* gi-ecn Onions, Salt, Bafil, all in 
Brdndies^'imt-Vour Pheafants on the Spit, wrapp^j^ 
Up'in Slices' of Bacon, and Paper tied round. Taki 
feme OKves. 'takeout their Stories, blanch them Icl 
hot Wtttetji th^y b<ing Wanched, put theiiv In a 
Stew-pan,- Witlvfei^llis, Eflchcc of Ham and Gravy j 
pa^♦he^h tt-'boiling, skimifting the Fat well dffs lee 
that aUjfcgaJier be lieli/hirig : Your Pheafants being 
waftei, dkw'them^ ahd"take off die Slices ct 
Bacon 5, difli. them up, put your Olives oveV tfiem, 
and Sx^^ fch^ hb^ fer an Entry or fceond Q)uric. 

7b iw/ /I Pheafant. 

.'■■■" ■ ii- ' , ■ . 

FLEA pff the Skin, . but le^ve the Rump and 
Legs trhole^ with the Pinions 5 then mini e the 
raw Fl^ with feme Beef-Sewet^ leafon it with 
Salt, Peppei^ Nutmeg, and fweet Herbs, ftired 
fmall ^ take alio the Bottoms of three Artichokes 
boil'd, fome Chefnuts roafted and blanch'd, . fome 
Skirrets boil'd and cut pretty Imall ^ incorporate 
all thefe together with the Yolks of three or four 
raw Eggs, according to the Quantity of your In- 
gredient^ ^ then fill the Skin of your Pheafant, and 
prick it uf in the Back, lay it in a deep Dilh, ijut 
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in fome ftrong Broth, Quarters of boird Anichokes, 
Marrow, White- Wine, Salt, large Mace, Chelnuts, 
Grapes^ Barberries, and Pears quartered, and alio 
ibaie of the Meat made up into Bails, cover the DUh 
dole, fet them over the Fire and let them ftew ^- 
when they are enougk^ferve them up on fine carved 
Sippets, orotk it ana lay on the Garoi/h, with 
whole Lemon-peel and Slices of Lemoa ; run them 
over with beaten Butter, g;arnifh the Difh with 
large Mace, the yio\k& of tiard £gg^ and Cbei^ 
n^ts. , 

To drefs a Phealant I la Braife. 

PICK and draw your Pheafant, cut off the 
Legs, trufs the Ends cf the Thighs into die 
Bodv, ^xA parboil it, lard it with lara: Lardoons 
of Bacpn well feaCpn'd, lay Bards of Bacon and 
Beef-Steaks, well beaten, and feaibn'd with Salt, 
Pepper, Spices, Iweet .Herbs, Onions flic*d. Part 
nips .and (Jarrots in Slices^ then lay your Phea&nt 
in a Stew-pan: Lay the lame Seafoningoverit, and 
cover it with Steaks of Beef and Slices of Bacon, 
as you did under ^ then cover your Stew-pan, and 
put Fire over it and under it, and let them new well 
together. While your Pheafant is ftewing, make a 
Ragoo with Veal Sweetbreads, Fat, Livers, Mufh- 
rooms. Truffles, Afparagus-Tops, and Artichoke- 
Bottoms, tois'd up in melted Bacon, moiftened 
with Gravy, and fimmered over a gentle Fire. When 
it is ready take off all the Fat, and thicken it with 
a Cullis of Veal and Ham 5 then take up your 
Phcdianr, let it be well drained 5 then difli it, pour 
your Ragoo over it and lerve it up hon 
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SNIPES. 

To roaft Snipes. 

DRAW them or not, as you like them, but 
if they are drawn, put Imall Onions into 
the Bellies of your Snipes; and while they are roaft- 
ing put Claret, Vinegar, Salt, Pepper, aiwl Ancho- 
vy fajto' the Dripping-pan 5 to which, when they arc 
roafted, add a little grated Bread and lome Butter, 
fliaking the whole well together, and {o lervc them 
up : if you do not draw niem, then only take out 
theGut^, mince' thcftn very fm'all,' and piit them 
into Claret, with a little Salt, -Gravy, and Butter: 
or you may make the Satice thus : Having boilea 
fbme Onions, butter them, and feafbn them with 
Pepper and Salt, and put to them the Gravy of any 
frelh Meat, ■ . - • . 

:, ; Snipes /» Sifrtm$t. 

HAving a mihc'd Meat ready done, of which 
^ y9U muff maki a Border in 'the Difh your Sur- 
tout is to be ferved in. Your Snipes being roafted, 
make a Salmi, which put to cool before you put it 
into the Difh 5 after which cover them with the 
Remainder of your Stuffing, which you colour with 
Eggs, and flrew over them Crumbs of Bread, put 
them into the Oven to get a good Colour^ and ierye 
it up hot. 

To boil Snipes. 

BOIL Snipes either in ftrong Broth, or Water 
and Salt, take out the Guts, and chop them 
Imall with the Liver, add lome grated Bread, a lit- 
tle of the Broth, and lome whole Mace, ftew them 
together in fomc Gravy j then diflolve the Yolks of 
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CwtUws potted. 

TRUSS diem crofs legg'd, and tut off tfae^ 
Heads, or tiiruft them throagh like a Woad^\ 
code ; feaion diem with Pepper^'Sau, and Nutmeg ; ' 

fat them firft^ dien put them in a Pot with two*' 
ounds of Buttery cover them: and bake them oiae 
Hour, then take them out, and when cool, Kqueeze 
cut all the Liquor ii^ lay them iii your Pot, and 
co?er them with clarified Butter. • 

: w H Uat- ear s. 

I Pott'id Wheat-Ears. 

TH E T are Tunhridgi Bir^ : Pick' diem very 
clean, feafbh them with Pepper and Salt, put 
them in a Pot, cover them with .Gutter, and bake 
them one Hour ^ take them and put them in-a G)Ian- 
der to drain the Liquor away 5 then cover them 
over with clari£ed Butter, and they will keep. ' 

■ ■■.■ 'T 

^ If A I L ■Si-:.: V 

' _ To roaft Quaik 

GET Quails, trufs them,, fluff their Bellies 
with Beef Sewet and Iweet Herbs chopped 
well together J f|)itthem <in almall Spit, and when 
they grow warm, bade firft with W ater and Salt, 
but afterwards with Butter, and drudge them with 
Flour. F^r Sauce, diflblve an Anchovy in Gravy, 
iOKo which put two or three Shalots diced and boil- 
€d} add the Juice of x^o 01 vVa^^ SmCk Oranges 
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and one Lemony dilh tbem in thU Sauce, and gar- 
nilh with Lemon-peel and grated Manchct.: Be fore 
to ferve them up hot 

A Fricafey (f Quails. 

HAving tois'd them up in a Sauce-pan with a 
little melted Bacon, fbme Mufhro(»ns, Tru£ 
fles, and Morels, put in a Slice of Ham well beaten | 
let your Sealbning be Salt, Pepper, Cloves, and a 
Bunch of lavoury Herbs. ' If you have no CuUis, 
you may put in a little Flour, give it two or three 
Turns over the Stove, moiften it with eood Gravy, 
and add a Glafs of Champaign ^ then vtt it to finsr 
mer over a flack Fire: Wnen they are almoft done, 
thicken the Ragoo with agood CuUis, but if 
you have none, let your Thickening be two or 
three Eggs well beaten up in a little Gravy or Ver- 
juice. 

Amthir Way. 

SLIT your Quails along the Back, make a 
Farce with Icraped Bacon, a little of the Lean 
of a Ham, one TruQle, Ibme Fowls Livers, and 
the Yolk of a raw Egg, the whole minced and pound- 
ed together, and fealbned with Salt; Pepper, Nut- 
meg, and lavoury Herbs; farce your Quails with 
it, then gamifh the Bottom of a Stew-pan with 
Slices of Bacon and fbme of Veal over ihem$ then 
lay in your Quails the Breafls downwards 5 ca- 
ver them with Slices of Veal aiid Ham, bodi 
leaibn'd, as well thole under them, as thole upon 
them, with Salt, Pepper, favoury Herbs, and 
' Spices. Lay a Plate over the Meat, lb as that k 
may touch it, and a Napkin all round the Plate, 
then cover the Stew-pan with its own G)ver 5 Ics 
it over a gentle Fire, and flew it very ibftly two 
Hours : The Moment before you ferve, open the 
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i^inifh of which laft make a Rim round yourBifquc, 
and pour a little Veal Cullis upon it. 

WOODCOCKS. 

Tq roaft Woodcocks. 

DRAW, wafli, truft, and (pit . your Wood- 
cocks, roaft them, bade them with Butter, 
when they are almoft roafted, drudge them with 
grated Bread : Preferve the Gravy, and make but- 
tered Toafts, and put into it j or you may roaft 
the Guts with the Woodcocks^ and mince them, 
and put them into the Gravy, with a little Qaret. 

To roaft Woodcocks ^^fef French Way. 

GET fome Woodcocks, pull them, draw them, 
wa(h them, truis them, then lard them with 
broad Pieces of Bacon over their fireafts, roaft them, 
and lerve them upon Toafts dipp'd in Verjuice, or 
the Juice of Oranges, with the Gravy, and made 
warm. 

To make Sauce for Woodcocks. 

ROAST Woodcocks, take out thdr Guts and 
Livers, bruiie them in a Sauce-pan, put in 
fome Salt and Pepper, to fealbn them, and fbme 
red Port-Wine, to moiften them; If the Sauce is 
not thick enough, thicken it widi a little Cullis of 
Veal and Ham 3 make it hot, fqueese in the Juice 
of an Orange or two, cut up your Woodcocks in it, 
and ferve them. 
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To make a Surtout of Woodcocks, 

MAKE a Farce for your Woodcocks of boiled 
Ham and raw Bacon, Veal Sweetbreads, 
Muihrooms and Truffles, Gives, Parfley, and a lit- 
tle Garlick, all /hred Imall, well fcafbn'd, an^ 
bound together, with the Yolks of Eggs s with 
this Farce fluff the Bellies of your Wooitocks, ana 
alio their Breafts between the Skin and Flefli 5 put 
a large larded Fricando on the Breaft of each Wood- 
cock, tie them about with a Packthread, wrap them 
up in Paper, and roaft them ^ while they are rpaft- 
ing, prepare for them a Ragoo^ when thcv arjc 
enough, take off the Paper, difh them witn thje 
Fricando on their Breafts, pour the Ragoo over 
them, and Icrve them up. 

To hail Woodcocks. 

THEY muft be boiled either in ftrong BroA, or 
in W ater and Salt 5 when they are boiled tafee 
out the Guts, and mince them witl^ their Livcty, 
put to them fbme grated Bread, a little of their 
. Broth, and feme large Mace 1 ftew thefe together 
with fome Gravy 5 tnen diflblvc a Couple orEggs 
in fome Wine Vinegar and a little grated Nutmeg, 
and when you are ready to ferve them up, put tSc 
Eggs into the Sauce, and ftir them in with a little 
Butter 5 di/h them on Sipipets, run the* Sauce oyer 
with beaten Butter and C^ers, or l^nion, mincM 
berries, or white pickled Grapes t fometimes boil 
fliced Lemon with this Sauce 5 and boil fome Cur- 
rants in Broth by itfel^ and when you boil it with 
Onions rub the Bottom of the Difh with Garlick. 
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Another Way. 

THEY mull be boiled with Aeir Guts in them, 
in ftrong Broth, or fair Water, and three 
jor four whole Onions, Salt, and , whole Mace : 
When they are boiled, make the Sauce of lome 
thin Slices of Manchet, or grated Manchet in ano- 
ther Pipkin, and fome of the Broth of the W ood- 
cocks, put to it a Bit of Butter, the Guts and Li- 
'ver. minc'd 5 and having the Yolks of ibme Eggs 
diflblv'd in Vinegar, and fome grated Nutmeg, put 
It t6 the other Ingredients, and ftir them together 5 
"di(h .your Woodcocks on Sippets, pour the Sauce 
over'tnem, with Slices of Lemon, Grapes, or Bar- 
'beri-ies, and run it over with beaten Butter. 

To drefs Woodcocks. 

WHEN your Woodcocks are divided into four 
Pieces, lay by the Entrails to make a Thick- 
ening for your Sauce 5 then put your Quarters oi 
rWoodcocks into a Stew-pan, with Mufhrooms and 
. TiwfljWs fliced, and Veal Sweetbreads, let thefe all 
^be tois-'d up together with melted Bacon, and moift- 
; cned with Beef Gravy, and a Glals or two ol 
Wine, with Salt, white Pepper, and Gives. Let 
^thefe ftew together, and wnen they are almoft 
., enough, take ofif the Fat, put the Entrails you 
-i^v'd into the Sauce to thicken it 5 or elfc you may 
i. thicken it with a CuUis of Woodcocks, or fome 
.] other good Cullis. If you pleale you may put in a 
. little Eflence of Ham. Then diih your Woodcocks, 
,' pour your Ragoo upon them, Iqueeze in the Juice 
of an Orange or Lemon, and ferve them up to Table 
hot for firft Courfe. 
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P L O F R R S. 

To boil Plovers. 

YOU muft flea off the Skins, but leave the 
Rumps and Legs whole with the Pinions, then 
mince the Flelh raw with Beef Sewet, lealbn it 
with Salt, Pepper, Nutmeg, and lavoury Herbs, 
alio the Yolks of Eggs minc'd fmall ^ mix all thele 
well together, with the Bottoms of three Artichokes 
boiled, Chel'nuts roafted and blanch 'd, fbme Mar- 
row and Skirrets boiled^ and cut indifferently I'mall, 
according to the Bignels or Number of your Fowls ^ 
then fill the Skin of your Plovers with thefe, lew 
lip the Backs, put them into a Stew-pan with ftrong 
Broth, ^hite-Wine, Salt, large Mace, Marrow, the 
Quarters of boiled Artichokes, Cheliiuts, Barber- 
ries, Pears quartered, and fome of the Meat made 
up in Balls, ftew theie with the Plovers ^ when all 
is thoroughly ftew'd, Icrve it up on fine carv'd Sip- 
^pets, broth it, and garniih witn Slices JoCLexnon, 
and whole Lemon-peel, run it over with beateo 
Butter, gamifh the Difh with large Mace, Chefiiuts, 
and the Yolks of hard £gg9>i 

Plovers Capttciney or Larks. 

'Ip A K E four Hogs Ears, boil them tender^ put 
' -■ a Piece of Force-Meat in the Ears, and like- 
wile your Birds, with the Heads outwards ^ fet them 
upright, the Tips of the Ears falling backwards ^ 
wafh then) with Eggs, and crumb them, and bake 
them gently ^ hafh tour xjthers with Sauce-Robart, 
io ierve them. 
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Larks Pear FafiioM, 

YO U muft trufi your Larks clofc, and cat off 
the Legs and ieaibo them with Pepper, Salt, 
Cloves, and Mace; then make a good Force-Meat 
with Sweetbreads Morels, Mulhrooms, Crumbs, 
Egg, Parfley, Thyme, Pepper, and Salt, after 
wh^h, put in lome Sewet, and make it up itiff; then 
wrap up every Lark in Force-Meat, and make it 
pointed like a Pear, and ftick (xie of the Lrai a- 
Top; thev maft be waflied widi the Yolk cf^ an 
Egg aiKi drumbs of Bread; bake them gently, and 
lerve them without Sauce, or they will ieiTe ibr a 
Gamifh. 

Larks in Shells. 

BOIL twelve Hen or Duck Eggs io^ ; take 
out all the In£de, making a handibme Round 
at the Top; then fill half the Shells with pailed 
^ Crumbs, and roaft your Larks ; put one in every 
^ Shell, and fill your Plate with paflsd CnimU 
hrown 5 fo fcrve as Eggs in Shells. 

EG G S. 

To make Eggs eat like Mu/brooms. 

GE T fix EejTs, and boil them hard, petl 
them, and cu: them in thin Slices, put a Quar- 
itr of a Pound of Butter into the Frying-pan, and 
mike it hot : then pur in your Eggs, and fiy them 
quick hJf a Qairterof an Hour; throw over them 
a little Salt, Pepj>fr, and Nutmeg. For Sauct*, 
rake h 11 f a Pint of V% hite-%\ in^*, the Juice of a 
L-jrn— ., a Sh^lot 'V.tq^ r-nall, a Quarrer of a Pound 
f>r B•J^■iT, an.^ itir if il! togjth.T, and liv it on Sip- 
pef^, ax id krvc "ii. 
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Eggs en Crepine. 

HAving fome raw Ham, Veal Sweetbreads, fat ' 
Livers, Truffles, and Mufhrooms, cut all in- 
to Dice, tois them up in melted Bacon, moiften the 
whole with Gravy, let it fimmering for half an' 
Hour 5 and then bind it with a Cullis of Veal and 
Ham. See that your Ragoo be well relifhing and,' 
let a cooling. Take ten new laid Eggs, and divide 
the Whites irom the Yolks j Avhip up the Whites to 
a Froth, and beat up the Yolks, either in a little 
GulUs or Cream 5 ftrain them through a Sieve, a6d' 
pour them ^ into your Ragoo, together with the] 
Whites, and mix the- whole well together. Theiif 
take a flat-bottomed Sauce-pan, lay a Veal Caul in 
the Bottom of it^ pour in vour Ragoo, fold thqf 
the Caul down upon it, and bake it in an Qven; 
When it is enough, turn it upfide down into ar Difh^ 
and fcrve it hot. 

Another Time, inftead of ferving it dry, you 
may throw on it a Cullis of Veil aSd Ham, or .a 
Ragoo of Mufhrooms. 

Eggsi la Tripe; 

BO I ii them hard, taljie off the Shells, an^ 
cut them in Slices long-ways^ Take a Bit .at 
fre/li Butter, put it in a Stew-pan, let it melt over 
a Stove, put m your Eggs, and tols them up witb 
fhred Parfley, fcalbn'd with Salt and Pepperi 
When they are enough, pour in a little Cream, 
and ferve them warm in Plates or little DifHes. 

If you would not (erve them with Cream, you 
may, while you are tofling them up in the Sauce-pan^- 
ada a little Jhred Onion, and inftead of the Cream, 
beat up two Yolks of Eggs, in a. little Verjuice 
or Vinegar, and Water, thicken your Eggs, with 
£ e 4 '* it; 
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it, and ferve thdm as you do the others with 
Cream. 

Prieafey <f Eggs. 

TAKE ei^t Eggs, boil them hard, cat 
them intoQparters into a Pint of ftrong Gra- 
SV and half a Pint of >^hite-Wine^ feaibn widi 
OVC8 and a Blade of Mace, a little whole Pepper, 
and a little Salt 3 fcald a little Spinage to make 
them look green, widi a Pint of large Oyfters to 
lay round your Di/h^ then put the Eges in the 
Stew-pan, with a few Mumrooms, and Oyfters, 
tnd roll up a Piece of fiutter in the Yolk of an 
ijBggand Flour, and fhake it up thick for Sauce, 
and you may make Gravy Sauce if you [deaie. 
Garni/h with crifp'd Sippets, Lemon, and Parfley. 
A Side-Dilh. 

Eggs iPJtb Ancbcrvies. 

i y .... 

PB^epare .Eggs and break half of them into a 
Butter-difh, iet them over the Fire, diilblve 
three Anchovies in three Spoonfuls of Wldte-Wine, 
and pour into the Eggs j ' oeat a Handful of Pif- 
taches p a Mortar| put half a Quartjcr of a Pint 
tj/F Matton GrS?vy, and your beaten Piltaches into 
the Eggs, don't let the Eggs be too flifF; cut laree 
Sippets, toaft thefti, Isty ffiem in the Difh, and the 
Eggs upon them by Spoonfuls, or you muft difh 
diem with the Toafts about them, on the Brims of 
tfieDifli. 

L ' Eggs feacVd with Anchovies. 

POACH your Eggs, lay them in a Difh, trim 
them round with a Knife 5 melt Ibme Butter 
with Anchovies, fry'd Flour, Salt, and Tuice of 
Beoloii 5 pour this upon them, and ferve them. 

r# 
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To drefs Eggs with Bread. 

WHEN you have foak'd your Bread in Milk 
for two or three Hours, drain it thro' a Sieve 
or fine Colander 5 then put in a little Salt, Sugar^ 
Orange-Flower Water, Orange-peel grated, and 
candy'd Lemon-peel, /hred very fmallj then rub 
thelnfide of a Di/h with Butter, being a little heat- 
ed^ pour in your Eggs, and put Fire both at Top 
and underneath, to colour them* 

To broil Eggs. 

AFTER heating an Oven Peel red hot, blow 
off the Duft, break the Eggs on it, and put 
them into a hot Oven, or brown them on the Top 
with a red hot Fire.Aiovel: When they are done^ 
put them into a Di/h with fome Gravy, Elder- Vi-- 
negar, and grated Nutmeg 5 or Vinegar, Pej^r, 
Juice of Orange, and grated Nutmeg. 

To drefs Eggs and Crawjyh* 

FIRST make a Ragoo of Crawfifh-Taifc,^ 
Artichoke Bottoms, Truffles, and Mufliroom^ 
cut into Pieces, and tofs'd up in a Sauce-pan with a 
little Butter, and moiftened with a little Fifh-Brothj' 
the whole being feafon'd with Salt, Pepper, and a 
Faggot of fweet Herbs, let it ftarid iSmmcring for a 
Quarter of an Hour 5 then take oflf the Fat 5 put 
to it a Cuilis of Crawfifhj then take halt a 
Score new laid Eggs, poach them in boiling Water, 
lay them in a Diih, pour the Ragoo upon them, 
and (ervc them in little Difhes. 
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Eggs poacVd with Cream. 

POACH your Eggs with Butter in a Stew-pan j 
then take them out upon a Plate, and trim the 
Whites 9 then put to them lome Cream with Sugar, 
and a little Salt, garnifh them as you pleale^ and 
ferve them up hot. 

Or thus. 

SWeeten a Quart of Cream with Sugar, jjut in 
three or four Zells of Lemon, and a Stick of 
Cinnamon 5 take halfa Pound of Iweet Almonds, 
and twenty bitter ones, pounded in a Mortar, Ijprin- 
kled now and then with Milk, 'till they become a 
Pafte, then put them into the Cream, with the 
Yolks of fifteen Eggs 5 mix ^11 thele together, and 
ilrain it two or three Times through a Sieve : Put 
it into a DiAi, fet it over the Fire, cover it, and 
•ut Fire over it 5 when they arc enough, fct them 
y to cool, and ferve them cold in Plates. 

Another Way to drefs Eggs. ^ 

A K E four or five Eggs, and break them into 
a Difh, put a Piece of Butter under and over 
them, and fealbn them with Pepper and Salt, and 
cover them with another Dilh ^ then put them over 
a Stove, or Chafing-Difh, of Charcoal, and let 
them do hard or foft, according as you like. 

Poach* d Eggs and Cucumbers. 

WHEN you have got fbme Cucumbers, make 
a Ragoo of them thus. Pare the Cucum- 
liers, cut them in Halves, take out the Seeds, flicc 
them, and marinate theni in Vinegar^ Salt, Pep- 
per, and an Onion or two flic'd 5 then ftew them 
in a Fan with frefh Butter, 'till they are brown j 
Aen put to tViem a Uuk Fifti Broth, and let them 

feicaer 
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fimmer for half an Hour 5 then skim oflf all the 
Bat, and add to them a Cullis of Crawfifh, or other 
Fifh. When you have this ready, poach your 
£gp,s, one by one, in Butter, lay them in the Difh^ 
trim the Whites round with a Knife ^ pour your 
Ragoo upon them, and ferve them up. 

To farce Eggs. 

GET a Couple of Cabbage-Lettuces, fcald 
them with a (ew Mu/lirooms, Parfley, Sorrel, 
Chervil 5 then chop them all verv fmall with the 
Yolks of hard Eggs, lealbned witn Salt and Nut- 
meg ; then ftew them in Butter, and, when they 
are enough, put in a little Cream, then pour theni 
into the Bottom of a Difli. Make another Farce 
with the Whites of your Eggs, fweet Herbs, ^c, 
giving them a Colour with a red-hot Fire-Shovcl, 
and garnini the Brim of your Di/h with them. 

To drefs Eggs the Burgundian Way. 

PO y N D a Piece of red Beef with Ibme beaten 
Cinnamon, Sugar, Macaroons, and a Slice of 
Lemon ^ then take naif a Dozen Eggs, without the 
Tread, a little Salt and Milk, mix all well to?,e- 
ther, and ftrain them through a Sieve 5 put it into 
a Di/h, fet it over a Fire, and brown it with a 
red-hot FireTShoveL 

To drefs Eggs after the German Way, 

AFTER you have broke your Eggs into a 
Difli, put to them Ibme Peafe Soop, and fct 
tliem over a Stove ; mix the Yolks of two or three 
Bggs with a little Milk, and ftrain them through 
a Sieve, then take away the Broth in which tie 
I'j^gs were drels'd, and put the Yolks upon them, 
icripe Ibmc Cheefe on them, and colour them with 
a red-hot Shovel. 

T9 
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To drefs Eggs a la Huguenotte, tn- the Proteftant 
Way. 

HAving broke a Dozen Ejggs, or more, as you 
pleale, beat them together, and put to them 
the Gravy of a Lee of Mutton, or roaft BeefJ ftir 
and beat them well together over a Chafing Difti 
^ Coals, with a little Salt, fqueeze in the Juice of 
Oranges, or Lemons 5 then put in fome Mufh- 
toomSf well boiPd and feafbned 5 when your Eggs 
are well mixed with the Gravy, i;c. take them off 
the Fire, keep them covered for fome Time 5 then 
grate fome Nutmeg over them, and fervc them 
up. 

To drefs Eggs the Italian Way. 

A K E a Syrup with Sugar and a little 
Water, and, when it is Ibmething better 
than half made, put the Tolks of Eggs in a 
Silver Spoon, one by one, and hold them in the 
Syrup to poach. Serve them up to the Table, co- 
vered and gamirtied with Piftaches, Orange-Flow- 
ers, and Slices of Lemon-peel, boiled in tnc fame 
$yrup, and fprinkle a little Lemon-juice upon 
them. 

To drefs Eggs with Lettuce. 

SCALD fome Cabbage Lettuce in fair Water, 
Iqueeze them well 5 then (lice them, and tofs 
Aem up with Butter, feafon them with Salt, Pep- 

Jcr, and a Bunch of fweet Herbs 5 then let them 
ver a gentle Fire in a Sauce-pan with Butter, and 
let them ftew for half an Hour 5 Then skim oflf 
the Fat, and add to them a Fi/h CuUis : Then lay 
them in Difhes. Poach fome Eegs in Butter, lay 
the Eggs upon the Lettuce, and ferve them upon 
Plates. 

To 
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To butter Eggs the Polonian Fafblon. 

FT E R you have got half a Score Emb, beat 
_ Jl them, and, having ready fome Bread feakV} 
in Gravy, beat them together in a Mortar, with 
fome Salt 5 put this to your Eggs, and then add a 
little preferv'd Lemon-peel, either cut into finall 
Slices, Oft fhred fmall, butter them, fet them over 
a Chafingdi(h of Coals, and ferve them on Sippets. 

To drefs Eggs after the Portuguezc Way. 

SOME Sugar being diflblved in Orange-FWcr 
Water, the Juice of two Lemons, and a little 
Salt, put into it the Yolks of Eggs, let it on the 
Fire, and ftir it well widi a Spoon. Let them boil, 
'till the Eggs flip from the Side of the Di/h, then 
fet them by to cool. Then drels them in the Form 
of a Pyramid, and garnifli with March-pane and 
Lemon-peel. 

Another Way. 

TAKEibmePacflev, Leek& and Onions, cut 
them fmall, fry them in nrefh Butter 9 whcQ 
they are about half fried, put into them hard Eggs 
cut into Rounds, a Handful of Muflirooms, \ml 
picked, wafli'd, and fliced, and fome Salt 5 fry all 
together, and when they are almoft done,. put in ^ 
little Vinegar 5 lay Sippets in the Difti, and Slices 
of Lemon upon them 5 then pour in your Eggs^ ^^, 
and grate Nutmeg over them. 

To drefs Eggs the Spanifh Way 5 called Wivos nie 
Quidos. 

R E A K a Dozen and half of new laid 
Eggs, mix them with Quarter of a Pound of 
Sugar, a Quarter of a Pint of Sack, a little SaU^ 
and grated Nutmeg, and the Juice of an Orange j 
beat them all together very well j then fet them 
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over a gentle Fire, and keep them continually ftir- 
ring 'tin they begin to thicken : Then ierve them 
up to Table in a Difh, with toafted Manchets dippM 
In the Juice of Oranges, White-Wine, or Claret, and 
fcraped Sugar : Then fprinkle over them Ibme Juice 
of Orange. 

To poach Eggs; , , 

BOIL Water and Vinegar mix'd ogether, with 
Ibme Cloves and Mace^ when it is boiling 
break in your Eggs, and ftir them about gently with 
a Slice, 'till the Whites be hardened ^ then take 
them up, and pare off what is not handlbmej lay 
Sippets in a Dim, foaked in the Liquor the Eggs 
were poached in, melt fome Butter with a little Vi- 
negar, and pour over them, and ferve them hot. 

Another Way. 

GET half a Dozen new-laid Eggs, and the 
Flelh of a Couple of Partridges, or other 
Fowl 5 mince- the Flefh as imall a3 you can, put 
it into a Di/h with a Ladleful of Mutton Gravy, in 
which you have diflblved a Couple of Anchovies j 
fcafon it with beaten Cloves, ISutmeg, and Mace : 
Thdifet it a ftewing over a Stove, or Chafing-Di/h 5 
when it is half done, break in your Eggs one by 
one, flipping away tW moft Part of tlie V\ hites, and 
with the End of an Egg-fhell, make a Place in 
your Meat, in which put your Eggs, which do round 
m Order 5 let them ftew while the Eggs are enough, 
grate in Nutmeg, fqueezein the Juice of an Oran^^ 
gamifh with whole Onions, ^nd ierve it up hot. 

To poach Eggs with Gravy. 

WHEN you have poach 'd Eggs, as -Jjefore, 
having in Keadinels iome good Gravy, 
bc2Lt over the Eire, icaibued with Salt; Pepper, and 
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a whole Leek ^ lav your Eggs in a Difh, ftrain 
your Gravy upon tnem through a Sieve, and lerve 
them hot in little Difhcs or Plates. 

T0 drefs Eggs witb Orange- Juice. 

BEAT your Eggs well, fqueesing in fome O- 
range as you beat them 5 leafon them with 
a little Salt ; put fome Gravy and Butter into a 
Sauce-pan, and your Eggs alio, fet them over ;a 
gentle Fire, and keep them continually Ilirring; 
'when they are done, fervc them up hot in a 
Difti. 

To drefs Eggs in Verjuice. 

LE T your Eggs be beat well with a little Ver- 
juice, then put to them Salt and Nutmeg j 
put them over the Fire with a little Butter, and 
when .they are about as thick as Cream, ferve them 
up. 

T9 fry Eggs as round as Balls. 

HAving a deep Frying-pan, and three Pints of 
clarified Butter, heat it as hot as for Fritters,, 
and ftir it with a Stick, 'till it runs round like a 
Whirl-pool 5 then break an Egg into the Middle, 
and turn it round with your Stick 'dll it be as hard 
as a loft poach'd Egg, the Whirling round of the 
Butter will make it as round as a Ball ^ then take 
it up with a Slice, and put it into a warm Pipkin 
or Di/h, let it leaning before the Fire to keep not 5 
they will keep half an Hour, and yet be loft, fo 
you may do as naany as you pleafej you may lervc 
them with fty'd or roafted Grilops. 



To 
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To make artrfictal Eggs. 

BO I L a Gallon of Milk in an earthen Pan 
'till it comes to a Quart, keeping it continually 
ftirring with a wooden Ladle^ then put one third 
Part oT it into a Difli, and let it on the Fire aeain 
. with (bme Rice, Cream, and a little Sa£&on, ^till 
it grows thick and pretty firm, then make it up into 
the Form of Yolks of Eggs, keeping them luke* 
warm ^ then take the Milk you {et by, and with 
that fill up ibme £gg-(hells that you nave open'd, 
wafh'd and topp'd, and put your artificial Yolks in- 
to the Shells, and a little Almond Cream, and 
Orange-Flower-water on the Top : Thefe are ulually 
lerv'cTup on a ruflBed Napkin, and are eaten in the 
Time of Lent. 

To make an Egg as btg as Twenty. 

PA R T the Yolks from the Whites of twenty 
Egjgs, ftrain the Yolks by themfelyes, and the 
"Whites by themlelves, boil the Yolks in a Bladder, 
in the Form either of an Egg or Ballj when thfy 
are boiled hard, put the Ball of Yolks into .^nptber 
Bladder, and the Wl^ites round about if, an4 bind it 
up oval or round, and boil it. Theie Eggs are us*d 
in Grand Sallads. 

If you pleafe you may add to the Yolks of the 
Eggs Ambergreele, Mudc, grated Biskets, candyM 
Piitaches ana Sugary and to the Whites, MusK 
Almond-pafte, beaten Ginger, and the Juice of 
Oranges, and lerve them up with Butter, Almond 
Milky Sugar and Juice of Orange. 

Eggs with Rofe-Water. 

LE T your Eggs be temper'd with Ro(e-Watcr, 
Salt, beaten Cinnamon, Macaroon, and Le- 
mon-peel, boil them with clarify'd Butter in a Pan 

over 
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over a gentk Firej when they arc enough, ice 
them over with Sugar and Orange-flower, gr Koj^- 
water, and, when you fervc them up, put ibuie 
Lemon-juice and the Kernels of Pomegranjtte tp 
them. 

To drefs Eggs hard. 

SOME Butter being put into a Difh with Vine- 
gar and Salt, let it over a Chafing-Di/h 5 when 
the Butter is melted, put in two or three Tolks of 
hard Eggs, difiblve them in the Butter and Vi- 
negar for the Sauce 5 then having other hard Eggs 
ready, cut them in Halves or C^arte»s» '\as thesi 
in the Sauce, and grate over them Ibme NvUmegp 
and the Cruft of white Bread. 

Artificial Eggs au Miroir. 

FI L L the Bottom of a Plate with Cream, and 
let it boil with Butter, covered with a Lii 
having Fire upon it 5 when it grows firm take it off 
the Fire, make hollow Places with a Spoon, «nd 
fill them with artificial Yolks as above 5 make a 
Sauce with Butter, Salt, Pepper, Nutmeg, a Utile 
Vinegar, and Ibme fi»eet Herbs, chopp'd very 
fmall, and pour it in hot upon the Eggs. 

Eggs in Mo9nJbine. 

HAving brok« your .£g» iiito.a SKfti mXHi ibmtf 
Butter and Oil, eiraer melted or oold^ ftrew 
ibme Salt on them, and let them over a <3ia&)s. 
difh of Coals, but make not the Tolks top hard ^ 
and, while they are doing, cover them, •and make 
' a Sauce of an Onion cut into rotmd Slices, anii 
fry'd in good Oil or Butter 5 then pat« Uttle Vc|w 
juice. Salt, and grated Nutn^ to tfaem, andjervo 
^hem up. 
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roafted, bade 'it with Butter, For Sauce, take 
melted Butter, and a little Bit of Winter Sa- 
voury, 

Another Way. 

AFTER hiving larded him with Bacon, make 
a Puddinc of grated Bread, the Heart and 
Liver parboil'd, and chopp'd (mall, with Beef 
Sewet, and fweet Herbs, mixed with Marrow, 
Greami, Nutmeg, Salt, Pepper^ and £ggg^ fow up 
his Belly,, and road him. When it is done, for 
Sauce, draw up your Butter with Greano, or Gravy, 
and Oarer. 

Another Way. 

T muft be baftcd with ftalc Beer, *till the Blood 



I 



_ is walhed off, then emptv the Pan j put into it 
fome Cream, a Bit of Anchovy, feme fat Bacon, 
a little Onion, and bafte it with this 'till it is enough: 
Then take a little Butter, fome of the Liquor out 
of the Pan, and mix it for Sauce. You may put 
the Pudding as above in the Belly <^lt. 



L^ 



To fry a Hare. 

A Y it on a Gridiron, and when it is hot 
' through, quarter it, and fry it ti^iffa Hog'« 
Xard. for the Sauce, toaft Bre^ fi)ak it in 
-3eef>b#ofh and White AVine, put in f6&it barteh 
Ginger and Cloves, and ftram it^ .add a littk 
Veriuicej and lerve it up with Butter, Sugar, Muf- 
tardf, and the Juice of Lemon. Garnifh the Dilh 
, with Gi^^is and Slices of Lemon. 



1^. 
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To bafb a Hare. 

CASE and draw your Hare, cut it in Pieces, 
wa<h them in Water and Claret, ftrainthe Li- 
quor, and parboil your Pieces of Hare : Lay them 
in a Dilh with the Head, Legs, and Shoulders, 
whole 5 divide the Chine into feveral Parts j put in 
ibme of the Liquor in which you parboil'd it, add 
to it two or three flic'd Onions, fet them a ftewing 
over a gentle Fire between two Difhes, 'till it is 
tender ^ add Ibrae Nutmeg, Mace, and beaten Pep- 

Er^ lay Sippets, and gamifh with Barberries and 
•mon, and ferve it up. 

Another Way to roafl a Hare. 

SH R E D the Marrow of an Ox Marrow-bone, 
with an Onion, a Shalot, Savoury, Thyme, and 
Parfley, very Imallj ieafon with Salt and Nutmeg 5 
roll thefe up in a Piece of Butter, and put it into 
the Hare's Belly 5 fpit it, and bafte it for the firft 
time with Cream, but afterwards with Butter 5 
make a Sauce of Garet, with an Anchovy, a Blade 
of Mace, and melted Butter very thick. When the 
Hare is roafted enough, take it up, take the Pud- 
ding out of its Belly, and wafh it ail over with 
Butter, and ferve it up. 

To roaH a Hare with ber Skin. 

TA K £ out the Bowels, wipe the Infide dry 
with a clean Cloth, make Stuffing as direfted 
in the foregoing Receipt, Put it in the Belly; when 
the Hare is near enough, flea off the Skin, drudge 
it with grated Bread, Flour, and Cinnamon pretty 
thick, and froth it up; make a Sauce for it ot Cla- 
ret, Vinegar, Ginger, Cinnamon, Barberries, and 
a little Sugar; lay the Hare on the Sauce, garnifh 
with Lemon and Parfley, and ferve it up. % 

F f ^ Tti 
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To Yoafi a Hare another Way. 

LA R D the Hare with fmall Lardoons, take gratecl 
Bread, Eggs, grated Nutmeg, Sugar, and Cur^ 
rants, add a little Salt, and beaten Cinnamon ^ you 
may add a little Cream ^ make all thel'e into a 
Pudding, put it into the Hare's Belly, fpit and roaft 
it 5 for this Venilbn Sauce is proper. 

To drefs a Hare the Swifs Way. 

YOU may cut the Hare into Quarters, lard 
them, put them into a Stew-pan with good 
Broth, and a little >A/ine, feafon with Salt, Pepper, 
and Cloves ^ while they are Hewing, tols up the 
Blood and LiMer, with a little Flour, in a Sauce- 
pan, put in forae Capers, fton'd Olives, and a Drop 
pf Vinegar, and fcrve it up. 

To fiew <f Hare the French Way* 

TAKE a Hare, cale it, and wafh it, cut 
Slices of Veal or Pork of about two Fingen 
thick, put them, with the Hare, into an earmen 
Pipkin, with Onions fried in Hog's Lard, half co- 
ver it with Beef Broth, and Hew it over a gentle 
fire, and, as the Liquor waftes, put in more 
Broth ^ toaft fome Bread well, parboil the Livers 
of half a Dozen Fowls, fteep them in iome Beef- 
Broth, feafoning it with Salt, long Pepper, Nut- 
meg, Cloves, and Cinnamon, add to it a little Cla- 
ret and Vinegar, ftrain thele, and put the Liquor 
into the Hare as it flews 3 when they are flew 'd 
enough, dilh them up. 

Hare jugr^ed^ 

YO U muft cut it into Pieces, half lard tbem, 
and lealon thrtn 5 then have a Jug of Earth 
y^vi[\ a large HouvVi^ ^uxvcv ^Jvi^Mc R3.re with a Fag- 
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got of Herbs, and two Onions ftuck with Cloves, 
cover it down dole, that nothing gets in, and boil 
it in Water three Hours, then turn it out and fcrvc 
away. 

Hare Civet. 

YO U muft bpne it, and take out all the Sinews, 
then cut one half in thin Slices, the other half 
in Pieces an Inch thick 5 fry them oflF quick Collop 
Fafhion, and put in fome thick Gravy, andMuftard, 
and Elder Vinegary ftove it tender, and thick as. 
Creani, lb ferve away with the Head whole in the 
Middle. 

R A B B I r S. 

Rabbits Partuguefe. 

GET fome Rabbits, trufi them ChickerfFafhi'^ 
on, and lard them 5 the Head muft be cut 
off, and the Rabbit turned with the Back upward, 
and two of the Legs ftripp'd to the Claw End, and 
fo trufltfd with two Skewers 5 then lard them, or 
roaft or boil them with Spinage, Cauliflowers, and 
Bacon, as Chickens. 

A Rabbit with Onions. 

WHEN you have truls'd your Rabbits dofe, 
wafh them very well, then boil them off 
white 5 boil your Onions by themfelves, changing 
the Water two or three Times 5 then let them be 
thoroughly drained, knd chop them, and butter 
them very well; put In a Gill of Cream, fervc your 
Rabbits, and cover them over with Onions. 



F f 4 Y^iwv^ 
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Ham: Take up your ftewed Rabbits^ and put them 
into your Ragoo, where let them lie *till they arc 
cold : Raife a Pye of thin Pafte, and put your cold 
Ragoo and Rabbits in it, cover it with a Lid of 
the fame Pafte, and turn down the Edges, that the 
the Top may be as plain as the Bottom ^ lb let it 
into the Oven : When it is baked, turn it upiide 
down into the Difh, make a Hole in it to lee if it 
be dry, and if it be pour in fbme good Cullis, and 
fervc it hot for the firft Courle. 

We make Efclopes of all Sorts of Fowls tame 
and wild, firft ftewed a la Braife with Ragoos, ia 
the fame Manner as this of Rabbits. 

Tn bake Rabbits. 

FIRST lay by the Livers, divide the Rabbits 
into Quarters, lard them with large Lardoons 
of Bacon well feafbned, and with lean Ham 5 lay 
Bards of Bacon all over the Bottom of a Stew-pan, 
and upon them Slices of Veal, lealbn'd with Salt, 
Pepper, Spices, Uic'd Onions, fweet Herbs, Qves, 
Parfley, Parfnips, and Carrots 5 lay your Quarters 
of Rabbits upon thefe, and then lay the feme Roots 
and Seafbning over them, that you did under 
them, lay Slices of Veal, and cover all over with 
Bards of Bacon 5 then either bake them in an Oven, 
or under a baking Cover 5 while they are baking, 
make a Cullis as follows: Cut Slices of Veal and 
Bacon, beat them, lay them in the Bottom of a 
Sauce-pan, put to them Carrots, Parfnips, and Oni- 
biw diced 5 let it fland over a moderate Fire, and 
when it begins to ftick to the Bottom of the Sauce- 
pan, moiften it with a little melted Bacon, drudge 
It with Flour, ftir it all together 5 then put to it a 
little Gravy, and a little" ftrong Broth, and three 
or ibur Cloves, lomc whoL Cives, a little Parfley, 
Mufhrooms ,'a\ivd TvutEcs cut in Pieces, and Ibmc 
.Crufts of Brcad^ Act 2l\\ \\\^fc ^vew««x xw^^oki -^tKcn 
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pound the Livers of the Rabbits in a Mortar, and 
put to them a little of the Liquor of the Cullis, 
^nd then put them into a Cullis^' when they have 
fimmer'd a little, ftrain all through a Sieve 4 your^ 
Rabbits being baked, drain them, put them intoi 
your CuUis, let them over the Fire, and give them 
a Simmer or two ^ then di(h them, pour your 
Cullis upon them, and fcrve them up hot for a firft 
Cburfe. 

To bake Rabbits tpitb Slices of Bacon. 

HAving laid by the Livers of your Rabbits, cut 
them into Quarters, and lard them with large 
Lardoons of Bacon, well iealbned, and with the 
Lean of a Ham 5 then lay in the Bottom pf a Stew- 
pan Bacon, and Slices ot Veal, feafon'd with Salt," 
Pepper, flic'd Onions, and fweet Herbs 5 add allb^ 
Gives, Parfley, Carrots, and Parlhips flic'd 5 then lay 
in the Quarters of Rabbits, lay over them the fame 
Seafoning you did under them, with Slices of Car* 
rots, Parlhips, Veal, and Bards of Bacon 5 then 
either let them into an Oven, or under a Baking* 
Cover, with Fire both over and under them 5 theii 
make a Ragoo called Saingarazy thus, cut ibme 
Slices of Gammon of Bacon, beat them well, tofi 
them up with a little melted Bacon and Flour, put 
to them fome good Gravy, without any Salt in it^ 
and a Bunch of fweet Herbs ^ let all thefe ftew to- 
gether 5 then put in a little Vinegar, and bind the 
Sauce with a good Cullis ^ when your Rabbits are 
bak'd enough, take them out of the Pan, lay them 
to drain ^ then put to them the Saingaraz^ and let 
them fimmer in it for a little while 5 di/h them, 
pour the Savtgaraz over them, and lerve them 
up to Table for a firft Courie. 

You may alfo bake Rabbits with Ragoos^ pi 
Cucumbers, and oi Endive^ 
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' To take Rabbits witb Mufhrooms or Truffles. 

TA K £ your Rabbits, cut them into Qjiarters, 
lay by the Livers, lard your Quarters with 
large Lardoons of Bacon well feafone3, and with 
.dbc Lean of a Ham of Bacon 5 gamifh the Bottom 
of a Stew-pan with Bards of Bacon and Slices of 
Vcal, leafoned with Salt, Pepper, Smces, Iwcct 
Herbs J add alfo flicM Onions, Gives, Parfnips and 
Carrots diced, and Parfley 5 lay in your Quarters 
of Rabbits upon thefe, and lay the fame Seafbning 
•vcr as you did under, covering with Slices of Oni- 
ony Carrots, Parihips, Veal, and Bards of Bacon ^ 
then bake it in an Oven, or in a Baking-pan, be* 
tween two Fires, the one over, and the other under 
it 5 then tofs ibme MuAirooms or Truffles up in 4 
^uce-pan, with a little melted Bacon, put in. a 
lindle Veal Gravy, and a little Eflencc ot Ham to 
sioiften then) ^ then skim off* all the Fat, and put 
IB a gcx>d CuUis to bind them ^ when your Rabbits 
lire enough, take them up, lay them a draining, 
then put them in this Ragoo, and let them fimmer 
f^r a while ^ then di/h them, pour your Ragoo 
«Pon them, and ferve them up hot tor the nrft 
Courfe. 

To drefs Rabbits in a Caflerole. 

DIVIDE your Rabbits into Quarters, lard 
them with thick Lardoons of Bacon, fry 
them with Lard or Butter 5 then put them into an 
earthen Pipkin, and ftew them in good Broth, Ibroc 
White-Wine, Salt, Pepper, a Bunch of fwcct 
Herbs, fried Flour and Orange. 

To bajb Rabbits. 

GET fome Rabbits, wafh them, pick the Flefh 
from off the Bones, and mince it iinall, add to 
ft a little good M\ji^xoti^t^'Cci^ •a.?>W\^tot two, a 
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little Nutmeg grated, and a little Vinegar, fiew'd 
together ; put m a good Piece of Batter, a Hand- 
ful of ihredParfley, ierve it upon Sippets, gamiib* 
<d widi Sliced of Lemon. 

To rtfAjl Rabbits. 

DON'T fpit them Back to Back, but skewa 
them up Side to Side^ while they are roaftifei^ 
boil fome Parfley, nance it, and likewile the Liveif 
very fmall, and mix them with melted Gutter | 
when they are enough, di/h them, pour the Sauos 
•over them, and ferve them up. 

Or elfe make your Sauce with the Liver -mincVl 
with feme Bacon and Beef-Sewet, Thyme, Pacflev^ 
fweet Marjoram, and Winter Savoury, fh^d fiDaiL 
with the Yolks of hard Eggs minc'd 5 let all thd^ 
be boil'd in ftrong Broth and Vinegary then put t^ 
it drawn Butter, grated Nutmeg, and a little Sugar, 
gamifh with Slices of Lemon. 

To drefs Rabbits a la Saingani£. /'^ 

LARD your Rabbits, and roaft them; fficii 
<:ut fome Slices of Gammon of Bacon, beat 
atiecti well, and tois them in a Stew-pan, with 
Itielted Bacon and a little Flour i put to them fen^ 
'^ood Gravy, without Salt, ana a Faggot of ^CQt 
Kerbs 5 ftew all thefe together, then add a little 
Vinegar, and thicken with fome good CuUis; 4^^'- 
;t(^t the Rabbits, difh them, take the Fat oft te 
^Sllees of Bacon, lay them upon your Rabbits, 
'pdui* the Sauce over them, and lerve theni up to Tt- 
blehot 



n 
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To roajl Rabbits ipitba Farce in their Bodies* 

TA K E a Couple of Rabbits, parboil themi 
cut off their Heads, and firft Joints of their 
Lees 5 make a Farce for them of their Livers minc'd 
with a Mufhroom, a Truffle, a few Gives and Ibmc 
Porfley minc'd, and feafon'd with Salt, Pepper^ 
and Nutmeg, add a good Handful of fcraped JBa- 
coHj thert pound all together in a Mortar, and 
having ftuffd the Bellies of the Rabbits with 
feme of this Farce, skewer them together, and 
lard them with lean. Ham, fat Bacon, and Slices of 
Veal, wrap them up in Paper, fpit and roaft themj 
when they are enough, put fome Cullis or Eflcncc 
of Ham in a Difh, take off the Bards of Bacon, 
difh them, and lerve them up hot for a firft 
Courfc. 

' r(?y?/fP. Rabbits. 

GE T two or three Rabbits, boil them 'till. they 
are half enough, cut them into Pieces in the 
JFoints, and cut the Meat off from, the Bone in Pieces^ 
caving Ibme Meat on the Boni^s^ then put Meat 
and Bones into a good Quantity of the JLiquOr \^ 
Which the Rabbits were parboil'd, fet it over a Ch^- 
jSng-diftiof Goals, between two Difhts, and lit It 
ftew, feafon with Salt, and grofs Pepper, and then 

Sat in fome Oil 5 and before you take it oflf thp 
ire, Iqueeze in fome Juice of Lemon 5 when it 
*has ftew'd enough, fervc up all together in thp 
Difh. ■ ^ - 

r<>/?^jp Rabbits the French Way^ 

Divide your Rabbits into QyjOiTtcrSy lard them 
with pretty large Lardoohs of Bacon, 67 
Xhcm^ flew them in an earthen Pan with ihong 
^- Broth, 
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Broth, White^Wine, Salt, Pepper, a Faggot of 
fweet Herbs, ffj'd Flour and Orange. 

Sauces y^r Poultry* 

Sauce /or a Hare. 

TAKE half a Pint of Red-Wine, and a little 
Oy fter-Liqtior, and put to it Ibme good Gravy, 
and a large Onion (luck with Cloves, and ibme 
whole Cinnanrion, and Nutmeg, cut in Slices 5 then 
let it boil 'till the Onion is bouM tender 5 then take 
but the Onion and whole Spice, and put to it three 
Anchovies, and a Piece of Gutter, Ihakeiit up well 
together, and lend it to the Table. 

To make a Sauce for Green Geefe^ or for yotptg 
Ducks. 

GE T half a Pint of the Juice of Sorrel, 'and 
a little White-Wine, a little grated Nutmeg 
and a little grated Bread, let it boil a Quarter of aa 
Hour, and put to it as much Sugar as will fweeten 
it; if. you pleaie, you may put in a few balded 
Goofeberries, or Grapes, and a Piece of Butter, 
fhake it up thick, and put it to the Geefc being 
roafted. This-Sauce is proper for Chickens. 

Sauce for Land Fowl. * / 

BOIL Prunes, and ftrain a little Pulp into a 
little of the Blood of the Fowl, then put in 
a little Ginger and Cinnamon powder'd ^putm alio 
a little Sugar, and boil them to a pretty Thick- 
nefs, and ferve it in a Difh with the uravy of the 
Fowl, 

^ Sauce. 
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5- Grary, Qtm, &a£ ed Oduod &rwcd togjrtha 
vrij £ little Sdt. 

4. VJBK Learss roiftH mha ifac PiBfans, inhcrd 
and TCt b CUrrt axidSdt, buiittl tt^rtbo; locnr 
Better aad Grar)-. 

c. Swrrt Butter aod Jnke at Onzise, fantx to- 
g'l-rhrr cini r^iaae* thick. 

<. Minced Odod^ bailed in Qirei slmoft dr\ i 
thea put to it Njtmeg, Sugar, Grarj cf the Poil, 
a&d a iittle Ptrpprr- 

7. Or GfSi^*) of tiie Pigeoitt only. 

Sx!3cn /<^ c!l Memrr tf roaft Land Fowl, 4u^ 
Ttirky, B*-i:2ra, Peaccck, Pbcalait, Partiiiigr, ^r. 

1. QLICED OoioDS bcin^ boiled, fifw xhcm 
i3 in jomc V\ atrr,^ Salt, f cppcr, Jomc grajed 

Eri. ad, and the Gravy of tbe Fowj. 

2. Tike Slices of \^ bite Bread, and boil tbem 
in fiir V^ atcrr with two wholr OnkMis, ferae Gra- 
vy, half a grated Nutmeg, and a Ihtie Salt j fixsin 
them togetlWr through a^Straincr, and bcil it up 
a& thick as Water-Gruel ; then add to it tke Yolki 
of two Eggs difiCblFed, with the Jaicc of two 
Oran^!:. 

;. Take thin Slices of Manche^ Gravy of the 
Fowl, fbme Iweet Butter, grated KotrxK^ Pq^per, 
and Salt, ftew all together, and being ftcvcd, put 
in a Lemon fliced with the PceL 

4. Onions iliced and boiled in fair Water, and a 
little Salt, and a few Bread Crumbs, beatm Pep- 
per, Nutmeg, three Spoonfuls of W hire-Winr, and 
lome Lemon-peel finely minced and boiled ail toge- 
ther ^ being atmoft boiled, pat in the Jnice of an 
Orange, beaten Butter, and the Gravy of the 
Fowl. 

5. Stamp imall Nuts to a Pafte, with Bread, 
Pepper, Sa&OTk^ OLovcs^ the Juice of an Orange, 

and 
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and ftrong Broth, ftrain and boil them together ve* 
ry thick. 

6. Quince, Prunes, Currants, and Raifins boiled^ 
muskified fiisket, ftamped and ftrained, with 
White-Wine, Roie-Vincgar, Nutmeg, Cinnamon, 
Cloves, Juice of Oranges, and Sugar, boil it not 
too thick. 

7. Take a Manchet, pare off the Cruft, and flicc 
it, then boil it in fair Water, and being Ibmewhat 
thick, put in fome White-Wine, Wine Vinegar, 
Elder Vinegar, Sugar, and Butter. 

8. Almond Pafte and Crumbs of Manchet, ftamp 
them together with fome Sugar, Ginger, and Salt, 
ftrain them with Grape- Verjuice and Juice of 
Oranges J boil it pretty tnick. 



Fowls, Rabbits, ^c. when in Seafoft. 

In January, February^ and Marcb^ Tufky-Poults, 
Green Geefe, Ducklings, fmall Fat-Chickens, fome 
Pigeons,' tame fucking Rabbits, Pheafants, and 
Partridges with Eggs are in Seafon. And, 

In Marcbf Leverets, wild Pigeons, and wild 
Rabbits. 

In Afrily May^ and 7une^ the Chickens come to 
be large Fowls, fo that Turkies, Gcele, Duckt, 
and Fowls are in Seafcn all the Year. 

In Jufy and Auguffy wild Ducks, that had /bed 
their Feathers, which are call'd Flappers, or Moul- 
ters, come very fat 5 and at the latter End of the 
Year moft Sort of Fowls, both Wild and Tam^ 
are good, and in Seafon, as Swans, Buftards, wild 
Geele, Brand Geele, wild Ducks, Teal, Widgeons^ 
Shufflers, Pehteals, Eafterlings, Heathcocks, Snipes^ 
Plovers, Larks, Quails, Black-Birds, Woodcock*^ 
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Thruftics, Feldfairs, Pheafants, Partridces, Bittern, 
Gcele, tame Ducks, Cock Turkies, and Hen Tur- 
kies, Capons, Virgin Pullets, and Hens with £gg, 
and Chickens, likewile Hares and Rabbits. 

NoUy That the Cock Turky is out of Seafbn af- 
ter Chriftmasj but the Hen continues in Sealon 'till 
Eailery and is widi £gg all the Spring. 



The Manner rf truffing a Goofe. 

I 

.A 




A 



Goofe has no more than the thick Joints . of 
the Legs and W ings left to the Body j the 
Feet and the Pinions beinjg cut oflF, to accompany 
the other Gibblcts, which confift of the Head and 
Neck, with the Liver and Gizzard. Then at the 
B.ottam of the Apron of the Goofe A, dut an Hole, 
and draw the Rump through it j then pals a Skew- 
- er through the fmall Part of the Leg, through the 
Body, near the Back, as at B, and another Skew- 
Vr through "tJwft thinneft Part of the VVincs, and 
YA rough the Bodjifenear the Back, as at C, ucd it 
^ill lie right. ^. 
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The Manner of trujjtng a Chicken Ukt a Turky- 
Poult, or §f trujjing a Turky-Poult. 




AFTER you have got a Chicken, cut a long 
Slit ciown the Neck, <ki the Fore Part j then 
take out the Crop and the Merry-Thought, a9 
it is called 3 then twift the Neck, and wing it 
down under the Baclc, 'till the Head is placed on 
the Side of the left Leg j bind the Legs in, with 
their Claws on, and turn them upon the Back, 
Then, between the Bending of the Leg and the 
Thigh, on the right Side, pafs a Skewer through 
the Body of the Fowl i and when it is througn^ 
run the Point through the Head, by the fame 
Place of the Leg as you did before, as at A : Yoo 
muft likewife pull the Rump B through the Apron 
of the Fowl. No^f, The Neck* is twilled like a 
Cord, and the Bony Part of it muft be quite takea 
out, and the Under- Jaw of the Fowl taken away 5 
neither fhould the Liver and Gizzard be ferved wi^ 
it, tho' the Pinions are left on. Then turn the Pi- 
nions behind the Back, and pafs a Skewer through 
the extreme Joint, betwceti nve. l^vcAOcv'^sid.^^ Vcm^ 
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cr Joint of the Wing, through the Body, near the 
Back, as at C, and it will be fit to roafl in the 
iaAiionable Manner. 

N. B. Always mind to beat down the Breaft- 
Bone, and pick the Head and Keck clean from the 
Feathers, before you begin to tmls your Fowl. 

ATurky-Poult has no Merry-Thought, as it is 
called ; and therefore, to imitate a Turky the bet- 
ter, we take it out of a Chicken through the Neck. 
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n. 



THE above FIGURE {hews the Mannar 
bow the Legs and Pinions will appear when 
they are turned to the Back j as alfb, the PofidOQ 
of the Head and Neck of the Chicken or Turing 

Poult. 
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Tike Manner iff trujfmg an Hare m the moft fafhton-^ 
able Way. 




CA S E an Hare, and in cafing it, juft when 
you come to the Ears, jpafs a Skewer juft be^ 
fween the Skin and the Head, and by Degrees raife 
it up 'till the Skin leaves both the Ears ftripp'd, 
■ftsd then take off the reft as ufual. Then give the 
iHead a Twift over the Baek, that it may ftand as 
at A, putting two Skewers in the Ears, partly to 
•in&ke them ftand upright, and to fecure the Head 
iih a right Pofitionj then pufh the Joint of the 
Shoulder Blade up as high as may be, towards 
the Back, and pals a Skewer between the Joints, 
as at B, through the Bottom Jaw of the Hare, 
ivhich will keep it fteady j then paf's another 
Skcwer through the lower Branch ot the Leg at 
.C, through the Ribs^ paffing dole by the Blade 
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Bone^ to keep that up tight, and another through 
the Point or the fame Branch, as at D, 'which 
finiflie* the upper Part. Then bend in both Legs 
between the Haunches, fo that their Points meet 
under the Scut, and skewer them faft, with two 
Skewers, as at O, O. 



Th 
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'*" ' Xbe Manner ^ trufipg a Vowlfar Boiling. 




YO U rouft, when it is drawn, twift the Wings 
'till you bring the Pinion under the Back i and 
you may, if you will, enclofe the Liver and Giz- 
zard, one in each Wing, as at A, but they are 
commonly left out. Then beat down the Breaft 
Bone, that it does not rile above the flefhy Part 5 
then cut off the Claws of the Feet, and twi(l the 
Legs, and bring them on the Outfide of the Thigh 
towards the Wing, as at B, and cut an Hole on 
each Side the Apron, juft above the Sidefman, and 

fut the Joints of the Legs into the Body of the 
^owl, as atC: So this is trufled without a Skewer. 
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A Dock, an Eaftcrling, a TeaL^aodha WidgWk 
are all truf&d in the fame Mjiparr. -\Draw ift 
and lav afidc the Liver and Gizar^i a^ take ouft 
the Neck) leaving tlie Skia^ftbe Keck tijfi 
enough to fpread .oyer the Plaoe whe];e the Neck 
was cut off. Then cut off ijnQ Vlriaas at.A^ 
and raife up the 'whple Legs^ 'till they are up^ 
right in the Middle of the Fowl B, and prels tban^ 
between the Stump of the Wings and the Body 
of the Fowl 5 twilt the Feet towards the Body, 
and bring them forwards, with the Bottom of the 
Feet towards the Body of the Fowl, as at C : Then 
take a Skewer, and pals it through the Fowl, be- 
tween the lower Joint, next the Foot and the Thi^ 
taking hold, at the fame Time, of the Ends of 
the Stumps of the Wings A i. Then will the Legs, 
as we have placed them, ftand upright D is the 
Point of the Skewer. 
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ly Manner rf truj^a Rabbit /or BinKng. 




CX3 T tlic two Haunches of the Rabbit clofe 
to the Back Bone, two Inches, and turn up 
die Haunches, by the Side of the Rabbit, skewer 
roe Haunches tW die Middle Part of the Back 
is at A, then put a Skewer through die utmoft Joists 
<rfr die Ijcg& the Shoulder Blades and Neck, as at 
B^ traffing the Shoulders high and bending die Neck 
backward that the Skewer may pais through the 
lirhole. 
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The Manner of trufmg a Rabbit far Roafiif^. 




CA S E all the Rabbit, excepting the lower 
Joints of the fore Legs, and thofe you chop 
ofiT^ then pais a Skewer throujgh die Middle cS 
the Haunches after you have laidfthem flat, asat iL 
and the fore Legs, which are call'd the Wings, muft 
be turned, as at B, to that the fmdier Joint may 
be pufh'd into the Body, through the Ribs. Thti^ 
as a fingle Rabbit, has the Spit pafi'd through the 
Body and Head, but the Skewer takes hold of the 
Spit to preferve the Haunches. But to truis a Cou- 
ple of Rabbits, there are feven Skewers, and then 
the Spit paf&s only between the Skewers, without 
touching the Rabbits. 
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The Manner tf trujjing a Pigeon. 




-.AT 



DRAW it, but leave in the Liver, for that 
has noGafl; then pufh up the Bread from the 
Verity and holding up the Legs, put a Skewer juft 
tetween the Bent of the Thiffh and the Brown of 
tbe Leg, firft having turned tne Pinions under the 
Back 5 and fei;, the lower Joint of the biggeft Pini- 
ons, are fo pa&'d with the Skewer, that the Legs 
«rc between them and the Body, as a« A. 
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The Manner if fruffmg a Phealantor Partridge. / 




BOT H the Pheafant and the Partridge are trulf* 
cd the fame Way, only the Neck of the Par- 
tridge is cut o£ and the Head of tfa|: Phoilant h 
left on : The Cut above /hews the PHealant truli- 
ed. When it is drawn, cut off the Pinions, leav- 
ing only the Stump Bone next the Breaft, and 
oals a Skewer thro' its Point, and through the 
Body near the Back, and then give the Neck a 
Turn ; and paffing it by the Back, bring the 
Head on the Outfide of the other Wing Bone, 
^s at A, and run the Skewer thro' both, with tfa# 
Head {landing towards the Neck, or the Rump^ 
which you pleafc : B is where the NcqL tusM^ 
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Then take the Legs, with their Claws on, and! 
prefi them by the Joints together, {o as to 
prels the lower Part ot the Breaft, then prefs them 
down between the Sidelmen, and Dais a Skewer 
through all, as at C. Remember a Partridge muft 
have Its Neck cut oflf, or ellcin every Thing is truls- 
cd like a Phea&nt. 



me End of the FivH Volume. 
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